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wbo is Champion ? 


No necessity to ask this question, but pause and 
reflect upon his prowess in saving the Auckland 
District from being cut off from the staff of life 
during the late unfortunate strike, without tak¬ 
ing any advantage in price ! Now the sad war is 
raging through the madness of one whose actions 
denude him of being called a man in any humane 
country. Yet the self-sacrificing “CHAMPION,” 
at this critical juncture-^for the love of humanity 
and for his noble sons who are fighting for the just 
freedom of his “STANDARD,” has promised to 
supply and sustain the inner wants when others 
hesitate at doing so. 


WHAT REWARD DOES HE ASK FOR THESE MUNI¬ 
FICENT ACTS ? WHY, ONLY THE FREE USE OF 

“CHAMPION” 

# • jt , 

Muscle*ralser Flour 

- x V. * § 

AND 


“STANDARD” 

Rolled 0ats St 
Oatmeal 

WHICH IS MORE PREFERABLE TO 
“CHAMPION” THAN A KNIGHTHOOD! 
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WE SPECIALISE IN 




Auction Sales 


— OF 


HOUSEHOLD 

FUFLNITUFkE 

. 

At Private Houses and at our 

• ' * * s. . 

Sale Rooms, Elliott Street 


New Furnishings always in Stock at lowest 
price in Tow'n. Call and inspect. Best 
Prices. Satisfaction Guaranteed. Cash 
Advances if desired. :: :: :: :: 


Rich. Arthur £r Co- 

THOS. B. ARTHUR, AUCTIONEER 

ELLIOTT ST :: AUCKLAND 

Telephone 1925 
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Famous !Uottu>mL Iron j 

No other iron of any 
kind has the advantages 
that the HOTPOlNT 
Electric Iron offers you. 

No other iron will save 
you so much time and 
energy and money will 
do so much to lighten 
your work. It makes 
ironing a pleasure. 

Price - 20/- 

Make Your 3i.otpoirit Iron do 
Light Cooking ! 

The Set consists of a stand and two cooking dishes. The stand 
is of pressed steel, fimished in polished nickel. The dishes are 
of aluminum, without seam, and with ebonite handles at both 

ends. You can buy 
the set complete, or the 
stand and dishes sep¬ 
arately. 

Every Woman who 
has an Electric Iron SHOULD SEE THIS SET! 

PRICE - - 11(6 

LET US SHOW YOU 


TURNBULL & JONHS, Ltd 


Electrical Engineers, Contractors and Suppliers 

Auckland Branch—Showrooms & Offices : 

WILLIAMSON CHAMBERS, SHORTLAND S I 





















3 

WHAT'S FRESH? BURTON’S BREAD. 


DAI NTY DIS HES 

How to make them simply and inexpensively 


NOTE.—The proprietors of this publication have put, in as compact form as possible, a 
large number of very useful and valuable recipes, and in order that the book may be 
useful to the large section of the public which is inclined to regard excessive meat 
eating as injurious to health, a number of vegetarian dishes have been included in a 
Special Section (see Index). 


SOUPS* 

PEA SOl'P. —Four quarts of water, 31b. of split peas, 3 
tablespoonsful of extract of meat, pepper and salt to taste, a. 
little mint, two onions. 4 stalks of celery. Heat the water to 
boiling point, stir in the extract olf meat, put in the peas, 
and boil till tender; press through a sieve. Add pepper and 
salt, mint, chopped fine. If too thick, add a little water. 
Serve with croutons of tine bread. 

PLAIN LENTIL SOUP. —One pint of lentils, one onion, one 
carrot, two stafks of celery, two quarts of water, one table¬ 
spoonful of extract, of meat, pepper and salt, a little mint 
or sage. Wash the lentils, prepare and slice the vegetables, 
heat in the water, add the extract of meat, simmer till ten¬ 
der, about an hour. Rub through a sieve, boil up. and 
season. Serve with it fried bread, cut dice. 

BEAN SOUP. —Wash and pick over a pint of white beans,' 
steep them 24 hours in cold water: put them in a sewpan, 
set them on a fire in two quarts of cold water; let them boil 
for two hours; then add two onions, one parsnip, one carrot, 
one tablespoon fill of extract of meat, a little parsley a<nd 
thyme cut small, a little cold boiled rice, and a little salt. 
Roil the whole gently f or another hour, and serve it with 
steamed or baked potatoes. Salt to taste. 

BROWN SOUP. —One quart of cold water, small carrot, 
onion, turnip, one ounce of dripping, salt, pepper, and sweet 
herbs.to taste, one tablespoonful of extract of meat. Peel and 
slice the onion, and fry a deep brown in dripping. Pour 
away the dripping, add the vegetables, peeled arid cut into 
thin strips, herbs, and water. Heat and stir in the extract 
of meat, simmer for six hours. Take out the herbs, add 
pepper and salt, and serve hot. 


DING0 Eucalyptus for (Boughs and (Bolds 






















You will need EL BAKO 


THK 

ELECTRIC OVEN 

PRICE 66/6 

If you are looking 
for the easy way, 
the comfortable 
way, the clean way, 
the way of REAL 
ECONOMY—the 
economy of cooking without fumes, without wast¬ 
ing heat, conserving the real food values. 

FI fintTOVn The Glowing Coil 
LL ULVOlVlU ELECTRIC STOVE 

Now you can afford to 
do your regular cook¬ 
ing by electricity. El 
Olostovo makes this 
practical for the first 
time. This new Hot- 
point Stove, which 
utilises the glowing- 
coil-and-reflector prin¬ 
ciple, is so effective 
with so little current 
that it does the kitchen 

cooking with the small amount of current from any lamp-socket. 

Estimates given for Electric Lighting, Heating, Cooking, Power 
and Telephone Installations 


TURNBULL & JONES, LTD. E K"K 

s£S I"Sfc Williamson’s Chambers, Shortland Street 

Telephones 2101 & 3761 P.O. Box 306 
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The Economical Housewife gets BURTON’S Bread. 


POTATO SOl T P. —One quart of water, two pound of 
potatoes, one ounce dripping, half-teaspoonful of extract of 
meat, one onion, one carrot, one tablespoonful of curry 
powder, one tablespoonful of chopped parsley, one cup of 
milk, salt and pepper. Heat the water. Boil the potatoes 
and mash them with dripping. Add the water, the onion, 
the extract of meat, the carrot, grated finely, and the pepper 
and salt. Cook for half-hour, pass through a colander, add 
the milk, boil up, and serve. 

“0PIT1KI”: Manufactured by .Most Modern Methods. 

BAKED SOUP.- —Two pounds of lean beef, one head of 
celery, two turnips, one teacup of chopped cabbage, six 
tomatoes (or half a tin of preserved tomatoes), half cup 
of rice, previously boiled for 15 minutes, pepper and salt to 
taste, five pints of cold water, three dessertspoonsful of ex¬ 
tract of meat. Cut the meat into dice, peel and chop up the 
vegetables, add the rice and seasoning, and the extract of 
meat. Mix all well together, and put in a strong earthen¬ 
ware jar, pour in the water, fit the covers on closely, and 
set in the oven in a pan of boiling water for six hours. Do 
not uncover it while it is cooking, and serve without further 
preparation. 

“WA1PA” COAL Lightens Labour. 

BALLS FOR SOUP. —Ingredients: A thick slice of bread, 
half-breakfastcup of hot water, a little minced onion and 
parsley, and egg well-beaten, and a little flour. Method: 
Put bread and milk into a basin and pour over them the hot 
water. When cold, add the minced onion and parsley light¬ 
ly fried, mix with the egg and a little flour. Flour your 
hands, and form the mixture into small halls. Drop them 
into the soup, which must be boiling at the time ,and con¬ 
tinue boiling for ten minutes. 

Better Results with “WIAJPA” COAL. 

GOLDEN SOt’P. —Ingredients: One medium-sized swede 
turnip, one carrot, one onion. 2oz. beef dripping (or butter), 
two quarts of good stock, or the liquid mutton or fowls have 
been boiled in. one ounce of flour, half pint milk. Method: 
Melt the butter in a saucepan, add the shredded onion, toss 
well, and do not brown, add the stock and turnips, and sim¬ 
mer for one and a-half hours; rub through a sieve and re¬ 
turn to pot, adding the carrot (grated); mix the flour and 
tumeric very carefully with the milk, and add to the former. 
Season to taste with pepper and salt. 


KURflPEPTie digests what you eat! 














EXPERT 

Painless Extractions 

* . 

AND 

I 

Accurately Fitting 

Artificial Teeth 


ELECTRO- 

DENTAL 

E. GROOME GRESHAM 

(25 Years’ Practical Experience) 

OPPOSITE G.P.O. (Lower Queen St.) 

AUCKLAND 
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Solid Value E »cgtr.‘n.i Quality— Burton’s Bread. 

BEEF SOE T r.—Three-quarters of a pound of mixed turnip, 
carrot, and tomatoes, three stalks of celery or three sprigs 
of parsley. V4 lb. rice, and two tablespoonsful of extract of 
meat. Put four quarts of cold water in a soup kettle and 
bring it to the boil; add the extract of meat, the vegetables* 
cut. very small, a level tablespoonful of salt, quarter salt- 
spoonful of pepppr, and boil the soup gently until all its 
ingredients are tender. See that, it is properly seasoned., 
and serve hot. 

BEST MILK ONLY IT FARMER’S MILK SUPPLY CO. 

VERMICELLI SOUP.—One quart of boiling water, one 
carrot, one onion, one leek, a piece of swede turnip, one 
dessertspoonful of extract of meat. Chop the vegetables and 
lioil them till tender in the water, add the extract of meat. 
Crush a good handful of vermicelli, add it to the soup, and 
boil till tender, about ten minutes. 

Money’s Worth in Coal—“WAIPA.” 

PALESTINE SOUP. One pint of milk, one pint of wajter. 
one a a-half pound of artichokes, loz. flour, loz. butter, one 
teaspoonful extract of meat, one tablespoonful of cream, salt 
and pepper. Peel and cut the artichokes into thin slices, 
boil in the water till tender, rub through a sieve, return to 
the saucepan, add milk, flour and butter mixed to a paste, 
bring to the boil, add the extract of meat, stir well, add 
seasoning and cream, and serve at once. 

“WA1PA” Saves Time and Temper. 

BEETROOT SOUP .—3 onions. 3 beetroots, 4 tablespoons¬ 
ful of vinegar, 1 of brown sugar, 2 quarts of water, t table- 
spoonful of extract of meat. Cleanse carefully, boil and peel 
three fine beetroots; boil the onions and mince finely; mix 
the sugar, vinegar, water and extracf of meat, together, add 
the beet and onion, and boil for 20 minutes. Serve very hot. 

A Table Delicacy—“0PIT1KP’ BUTTER. 

TOMATO SOUP.—Put into a stew pan three ounces of but¬ 
ter, eight sliced tomatoes, three carrots and one onion, cut 
up, Gozs. of veal and Oozs. of ham cut in small pieces. Stew 
for 20 minutes, then add one quart of water, three teaspoons- 
ful of extract of meat, seasoning and herbs. Simmer slowly 
for half an hour, then take out the herbs, rub the soup 
through a sieve, and serve at once. 


DING0 Toothache ©ure gives instant relief. 












DANISH GENUINE 

“CROWN” MALT EXTRACT 

IS LIQUID, IS STIMULATING AND NOURISHING 

q It is soothing to the nerves, q It is recommended and 
prescribed by many well-known medical men. 

DANISH 

“REFORM” MALT TONIC 

IS A BEVERAGE WHICH ENRICHES THE BLOOD 

For nursing mothers and babies it is invaluable, by increasing 
the quality and quantity of milk for the baby. 

CHEMISTS AND GROCERS 

A. BUSCK - - FERRY BLDGS. 


COALEN E 

WILL SURPRISE YOU BY 

SAVING NEARLY HALF Your Coal Bill 




MUICF MONEY By sprinkling COALENE on your Coal or 

Coke you increase the heat, reduce the con- 
luhpn unri can* sumption, and save half your firing. It is 
Mmen yu better to use small coal or coke than large. 

You use only two teaspoonsful of COALENE to one cwt of coal or coke. 
At the present price of coal you cannot afford to do without Coalene* 

TO BE OBTAINED FROM ALL STOREKEEPERS 

'T^r- A Is. 6d. BOX WILL TREAT ONE TON 

Send for Box To-day—THE COLONIAL COALENE CO., 

POST FREE is. 6d. 6 Croyden Road, Auckland. 

Wholesalesale from New Zealand Head Office: 

THE COLONIAL COALENE Co. 

(A. BUSCK) 

26 FERRY BLDGS., AUCKLAND 

Phone No. 2727. 
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DAILY DELIVERIES Try us—J. Burton, Ltd, 

MOCK TURTLE SOUP.—Soak a calf’s head in salted 
water for one hour, then cook till the meat leaves the bones. 
Then take the meat off and put the bones back in the pan 
with two pints of water. Cut into slices one carrot, one 
onion, half turnip, a little celery and fry in one ounce of 
butter a nice brown; cover with water and simmer 15 min¬ 
utes. Strain, add th%m to the bones, add one dessertspoon¬ 
ful of extract of meat, seasoning, and half a gill of port 
wine. Thicken with one and a-half ounce flour and one 
-ounce of butter. Boil and serve, garnished with the meat 
•cut into dice. 

TOMATO SOUP.—Two pounds of tomatoes, one quart of 
water, one onion, haW-ounce of butter, two tablespoonsful of 
sago, half-tablespoonful of extract of meat, pepper and salt. 
Put the sago with the water, and simmer gently till quite 
clear. Slice the tomatoes and onions, and cook them in the 
butter till quite tender, about 20 minutes, add them to the 
extract of meat, stir, rub through a sieve, mix with the 
water, re-heat, and season to taste. 

“1VA1PA”—Coal that is All Coal. 

MULLIGATAWNY SOUP—Chop finely one onion and one 
applet and /fry brown in one and a-half ounces of butter, 
then add half ounce of curry powder, half-ounce of chutney, 
and one and a-half ounces of flour. Mix well together, then 
add one quart of hot water and three teaspoonsful of extract 
of meat, stirring all the time. Add half a teacupful of rice, 
stir till the soup boils, simmer for half an hour, or until the 
rice is cooked. 

COTTAGE SOUP.—Cut up half a pound of neck of mutton, 
one carrot, one turnip, and two onions, and fry them in 
•dripping, turning them frequently with a spoon. Then one 
•cup of rice, well washed, and one teaspoonful of salt and 
one of sugar. Turn over and over for ten miinutes. then 
add two and a-half quarts of water and one tablespoonful 
of extract of meat, and boil slowly for one hour and a- 
■quarter. 

Health in Pasteurised “OPITIKI” BUTTER. 

VERMICELLI SOUP.—One quart of boiling water, one 
carrot, one onion, one leek, a piece of swede turnip, one 
dessertspoonful of extract of meat. Chop the vegetables and 
boil them till tender in the water. Add the extract of meat. 
Crush a good handful of vermicelli ,add it to the soup, and 
boil till tender—about ten minutes. 


IRONS COUGH ESSENCE 
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(By Special Appointment) 



You may a ways rest assured 
that every article of Fruit we 
retail to you is of correct value 
and the right quality—GOOD 


SOUND FRUIT. We import only the best Fruits from 
the Islands. 



F OR 32 YEARS we have maintained our reputation 
for the supply of Fresh Vegetables. Every morning 
clean, crisp fresh Vegetables arrive from our own gardens. 


Contractors to 


□ 

o 


H.M. Navy, Union S.S. Co., Northern S.S. Co., 
Huddart Parker S.S. Co., Shaw, Savill & Albion 
S.S. Co.. Etc., Etc. 


HOTEL AND COUNTRY ORDERS RECEIVE OUR 
CAREFUL ATTENTION 



□ 


Wholesale & Retail Fruiterers & Greengrocers 
OPPOSITE G.P.O., AUCKLAND 
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In addition you want BURTON’S Bread. 

SPRING SOUP. —Three pints of water, one lettuce, one 
carrot, one turnip, two onions, two leeks, Vi white heart 
cabbage/six sticks of celery, one small cauliflower, two tea- 
spoonsful of extract of meat, four ounces, pepper anil salt 
to taste. Prepare and shred the vegetables and cut the 
stalk of the cauliflower into small pieces. Melt the butter 
in a stew pan, put in all vegetables except the head of the 
cauliflower. Cook without browning for 20 minutes; add 
water, salt, pepper, and cook one hour. Stir in the extiac 
of meat and the cauliflower head cut into small sprigs, 
simmer 20 minutes, and serve with sippets of fried mead. 

BEST MILK ONLY AT FARMER’S MILK SUPPLY CO. 

MOCK HARE SOUP.—One cup German lentils, two cups 
tomatoes, one onion, sprig of parsley haW teaspoonsage 
two leaves mint, three pints water, salt to taste. Stew wel 
ami put through colander. A little rich milk added improves 

it. . . 

CKEIM TOMATO SOUP.— Two pints milk, two pints 
stewed strained tomatoes. Bring the milk to boiling pmnt 
and thicken with a dessertspoonful of flour, add to the h 
tomato, salt to taste and a little cieam. 

GRAVIES AND SAUCES 

'SPINACH WITH GRAVY.—Three pounds of spinach, one 
ounce of butter, naif-cup of water, half-teaspoonful of ex¬ 
tract of meat, pepper and salt to taste. ‘Well wash and pr t 
the spinach, boil it till tender in about a teacup of wate. 
and a little salt. Drain, and chop finely, put back in the 
stew nan with the butter, water, extract of meat and the 
seasoning; stir over the Are for ten minutes, and seme \ ei> 

“OP1TIKI RUTTER” from Rich Pastures. 

BROWN SAUCE.— Melt one ounce df fat, stir in Hoz. of 
flour and fry till brown. Add half a pint of water and m 
a teaspoonful of Extract of Meat . Boil three minutes, and 

serve. 

SAUCE FOR FISH.— Mix one dessertspoonful of corn¬ 
flour and one of butter with some milk to make it smooth. 
To this add a teacupful of milk and water, and place over 
the lire and stir constantly. Drop a raw egg into this ami 
stir again. Remove from the nre and add six diops of 
vinegar. Chop a little parsley beforehand, drop it in. and 

it is ready to serve. 


RED ARROW Ointment, healer of wounds. 
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A Valuable Recipe 
for Dainty Dishes 


0 


XA/HEN puzzled and you “don’t know what 
V to have for dinner,” just visit the 

Oceanic Fish Company’s Shop 


o 


Lower Qyeen Street, 

0 ancl inspect the large variety of dainty fish food. Q 

All our supplies are sold under the most 
hygienic conditions, and everyone likes our fish 
and our prices. 

Doctors everywhere are urging people to 
^ eat more fish. 

O '-' \j 

Therefore study your palate, your pockety P| 
r\ and your health by patronising the W 


Oceanic Fish Company 

Lower Queen Street. 


w 
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LOOK FOR THE NAME. 
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siolid Value e “£?E£„i Quality—Burton’s Bread 


1 FISH PIE.—Ingredients: 2oz. butter, loz. flour, two table- 
slpoonsful of milk! half a pint of water, cold fish, pepper and 
jjjait, mashed potatoes. Method: Make a sauce of the butter, 
flour, milk and water. Put. into pan. and brir. fc u> boil, 
Stirring until it thickens. Take cold fish, flake, and laj *»* 
a buttered pie-dish, pour sauce over them, sprinkle with 
pepper and salt. Cover the fish with the mashed potatoes, 
making top smooth. 

Clean and Economical—“WA1PA** COAL. 

egg SAUCE FOR FISII. POULTRY, ETC. Boil an egg 
for twenty minutes and place it in eold water to cool. Put 
three-quarter pint of milk, a tablespoonful of flour, quarter 
ounce of butter, and a pinch of salt into a pan and stir till 
it boils and aquires ihe consistency of thick cream. Then 
chop up the egg very finely and mix with the contents of 
the pan, with the juice of a lemon. 

try FARMER'S CO-OP. MILK SUPPLY CO'S. MILK 

POULTRY 

STUFFING A FOWL—When a fowl has to be stuffed, 
make the stuffing and insert it early, and the flavouring will 
then penetrate through the whole bird, and it will taste 
much nicer. 

VEAL OR POULTRY STUFFING. This is quite a cheap 
Stuffing, and very tasty. Three cups of stale breadcrumbs, 
one teaspoonful of salt, half a teaspoonful of pepper, two 
tablespoonsful of chopped parsley, one egg. and two ounces 
of finely-chopped suet. Mix all together and cook with the 
meat or poultry in the ordinary way. 

FRICASSEE OF CHICKEN.—One chicken, or remains 
of chicken or turkey, flour, one onion cooked, a pinch of 
carbonate of soda, a little cream, parsley, thyme, pepper, 
salt and butter. Put the cut up meat, nicely flavoured, in 
a saucepan: add the other ingredients, the onions and herbs 
being finely chopped. Stew very gently for an hour. Thicken 
and add a little more chopped parsley. 

Good scones need hot oven—“WATPA” COAL. 

BRAISED FOWL.-—Into a stew pan put one quart of 
water, one onion, one carrot (cut up), celery .thyme and 
seasoning. Put in two small fowls, bring to the boil, and 
simmer minutes. Dish the fowls, thicken the gravy, 
strain over the fowls. 


RED ARROW Ointment, soother of pain* 
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©ur Motto is quality a ^ease a you to Burton, Ltd. 

SOUPS. 

VEGETABLE BEEP TEA.— On© cup Canadian Wonder 
beans, one cup German lentils. One pound tomatoes, half 
bound onions. Boil all together in plenty of water for six 
hours, and strain. When strained it should be the con¬ 
sistency of beef tea. Note.: Beans should be previously 
soaked overnight. 

MOCK TURTLE SOUP.—Two cups of German lentils, half 
pound of onions. Boil together till the lentils are soft, then 
strain; add one finely-minced hard boiled egg, half cup finely 
chopped olives, one cup tomato puree, and salt. A little 
(milk may be added if desired. 

“OP1TIKI BUTTER” has no rival. 

MARMITE RICE SOUP.— Cut an onion into thin rings, 
fry in two ounces of butter with two bay leaves (mace and 
doves may be added). Do not let it brown. Then add three 
pints of boiling water, simmer a few minutes, strain, then 
add two tables poo ns ful of the best rice, one dessertspoon 
of Marmite, two tablespoons of tomato puree. Let it boil 
gently till the rice is quite soft, and serve. 

ENTREES. 

NUT SAUSAGE ROLL. —Stew a few chopped onions till 
quite done, and strain all the water off. Next chop half a 
pound of nut meat into half a cup of tomato puree, add to 
onion with few good cups of mashed potatoes; roll in pastry 
and bake. 

THERE’S COMFORT WITH “WAI1W” COAL. 

MARMITE LAMB. ROAST. —Boil one pound brown lentils 
till quite soft, strain off the liquid (which may be used for 
soup or gravy), then put the lentils through a colander, and 
add one cup breadcrumbs, few finely-chopped and fried 
onions, a little mixed herbs, one dessertspoon of Marmite 
Salt to taste, mix together .turn into dish, and bake. 

BRAISED NUT MEAT.—Half pound of nut meat, one pint 
brown gravy (see recipe below), two onions, chopped and 
fried, add sage. Bake slowly 30 minutes. 

BROWN GRAVY.* —Fry flour in oil, konut or butter till 
nicely browned, then add a little water and strain; mix 
tomato puree and lentil or bean broth. 

VEGETARIAN IRISH STEW. —Six small onions, four 
potatoes, salt; stew together till done, and strain. Then add 
half a pound of nut meat, a little tomato puree, just bring 10 
the boil. 


DING© Eucalyptus for Coughs and Golds 


















In Your Home Cookery 

USE THE • 

Pure, Healthful, Nutritious Foods 

AS USED IN THE I 

VEGETARIAN CAFE 

(STRAND ARCADE) 

SANITARIUM 
Health Foods 

ARE MANUFACTURED FROM 

Choice Nuts and Grain 

and contain just those food elements necessary to 
build a healthy mind and body. 

SEVERAL OF OUR MANY MANUFACTURES: 

GRANOSE BISCUITS NUT MEAT 

(Toasted Wheat Flakes, NUT CHEESE 

compressed) NUT BUTTER 

GRANOLA Breakfast Food 

Write for Descriptive Booklet of Recipes 

Sanitarium Health Food Co. 

[VEGETARIAN CAFE] 

3rd. FLOOR, STRAND ARCADE 

AUCKLAND 

(See in this book Vegetarian Recipes, pages 15 and 17) 
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You want the Best Bread ; go to BURTON’S. 


MOCK VKA!i CUTLETS.—One grated onion, chopped pars¬ 
ley, two eggs, half pound nut meat.salt, three cups cooked 
rice, mix together, and form into cutlets. Dip in egg and 
Zwieba.ch crumbs, and fry. (Zwiebach is bread thoroughly 
crisped in oven.) 

VEGETARIAN SAUSAGES.-—One grated onion, chopped 
parsley, two beaten eggs, salt, two cups boiled rice, boil 
rice in plenty of water for twenty minutes^ then strain), 
two cups mashed potatoes, quarter-pound of almond meat. 
Mix all together, roll into sawsages, dip in egg and bread¬ 
crumbs, and fry. 

TRY FARMER'S CO-OP. MILK SUPPLY CO’S. MILK 

CORN FRITTERS.—One tin sweet corn, four table¬ 
spoons of milk, half cup flour, tour eggs. Mix the corn, 
milk, flour, and yolks of the eggs together thoroughly, then 
fold in the well beaten whites of the eggs, and Try by 
spoonfuls. 

PUDDINGS. 

GIPSY PUDDING.—Half Granose biscuit, soak in milk, 
then cut in half again and spread with jam. Place in a dish, 
pour over it boiled custard, cover with whipped white of 
egg, top off with jelly. 

Lumps of Solid Satisfaction—“IVAI PA” COAL. 

SAGE FOAM.—Boil one cup sage in water, flavour with 
lemon, add sugar and the beaten whites of three eggs. 
Serve with custard. 

GRANOLA AND DATE PUDDING.—One cup Granola, one 
cup stoned dates, two eggs', one quart of milk. Bake in slow 
oven ti*ll set. 

GRANOLA FRUIT PURRING.-Sams as “Granola and 
Date Pudding ,“ but instead of dates use raisins and sul¬ 
tanas. 

? “OPITIKI” RUTTER for Rare Quality and Flavour 

STRAWBERRY GRANOSE.—Put a layer of Granose flakes 
or crushed Granose biscuits, in a deep dish df sufficient 
size, cover with a layer of crushed berries and sugar; re¬ 
peat till the dish is full, press lightly, serve with cream or 
custard sauce. 

APPLE GRANOSE.—Same as strawberry Granose. but use 
stewed apples in place of strawberries. Serve with cream 
or custard sauce. 


DINGO Eucalyptus awarded 9 Gold Medals 










Good Health—Good Boots! 

I T’S wonderful, the number of complaints and diseases that can be 
traced directly to the feet—colds in the head, Neuralgia. Rheum¬ 
atism, Varicose Veins, Corns, Bunions, and a host of other things more 
or less painful and with which you are familiar. Your feet should be 
well cared for and clothed with warm, strong, comfortable and well¬ 
fitting Boots. With.this you’ll agree*; but these essential features are 
found only in the high-priced kind and to a thrifty housewife, used to 
making two ends meet, such cannot be thought of. But this Footwear 
can be obtained at a figure well within your means at 

OBORN’S, 240 HOBSON ST. 

With rent one quarter of Queen Street’s, unhampered with large 
payrolls, we can save you 25 % on your Boots and Shoes. Is it not 
economical to spend a penny tram fare (cars stop within two doors), 
and save from 30 to 60 times that amount? Try the experiment. 


JUST A FEW OF OUR MANY LINES: 

Gents' Glace Darby Boots (all leather) 15/6. City price 18/6. 
Gents' Special Glaoe Darby Boots IS 6 to 21/*. Worth 25/-. 
Gents* Chrome Bals 10 9. 

Ladies' Glace Derby Shoes (all leather) 11/6. City price 14/6* 
Ladies' Special Glace Shoes (all leather) 14/6. City price 18/6. 
• Ladies* Bostock Shoes 16/6. City price 19/6. 

We also have a large assortment of Gents* Box Calf and 
Glace Boots, Latest Pug Toes with Durox Soles. 

Good range of Ladies' Boots and Shoes from Best 

English Makers. 


OBORN'S Shoe Stores 

HOME OF CORRECT FOOTWEAR 

24 0 Hobson Street , Auckland 
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WHAT’S FRESH? BURTON’S BREAD. 


FRUIT AND VEGETABLE SALADS. 

FRUIT SALAD.—Two bananas, one small tin of chunk 
pineapples, a juicy orange, half a pound of grapes, black or 
white, peaches, a few prunes, and any other fruit that is in 
season. Cut up the bananas and the pineapple chunks, 
quarter the peaches and remove the stones from the grapes 
and prunes, and pips from the oranges. Strain the juice 
from the peaches and pineapple, and boil it together wita 
some sugar. When cool pour it over the fruit and add more 
sugar to bring out the flavours. A teaspoonful of creme de 
menthe improves the salad wonderfully, but if the taste of 
peppermint is objected to. this can, of course, be omitted. 

„ Put it in a cool place a little time before it is wanted. Serve 
with cream. 

Glowing Heat in Every Ounce—“WAIPA” 

A DAINTY LETTUCE SALAD.—Select firm heads with 
cup-shaped leaves; the inner portions will be crisp and 
blanched and form a contrast to the darker, outside leaves. 
Pick the leaves apart and wash carefully in cold water, 
looking over well for insects or bits of earth; wipe and wrap 
in a damp cheese cloth until needed. If much water adheres 
to the lettuce, it will dilute and spoil the dressing. When 
arranging, use the cup-shaped leaves for a border. Lay the 
tougher, dark green leaves upon another, roll up, and cut 
into shreds with a sharp knife. Shake up light and pile in 
the centre; pour a French dressing over and garnish the top 
with slices of hard-boiled eggs. 

For dressing; mix together two tablespoons of vinegar, 
one tablespoon of salt, six tablespoons of oil, and a little 
pepper. Beat until smooth. If liked, two or three drops of 
onion juice may be added, or a quarter of a teaspoon of dry 
mustard. 

“WAIPA” for the Wash House—No Smuts. 

LOBSTER MAYONNAISE.—Chop two large cupsful cf 
lobs'er very finely. Make the sauce by melting an ounce of 
butter, a little flour and a pint of cream and milk in equal 
quantities. Beat the yolks of four eggs into this, and let the 
mixture get thoroughly hot. Remove from the stove, and 
flavour with a few drops of lemon and anchovy essence, and 
add a little carmine colouring. Stir till it is of the same 
consistency as thick cream, and when quite cold mix with 
the lobster. Put this on a foundation of lettuce, and gar¬ 
nish with stuffed olives and shelled prawns. 


DINGO Eucalyptus for Coughs and Colds. 










THE AUCKLAND FARMERS’ 

CO-OPERA THE MILK SUPPLY CO., LEO. 

CAPITAL - - - - £10,000 

T HIS being a co-operative company formed amongst and 
owned by our farmers of the Mangere, Papatoetoe, Paku- 
ranga, Panmure and Tamaki districts, we sell our own 
produce DIRECT from our own farms (numbering 90). 

Pure Milk, Cream, Butter, Eggs, Bacon and Hams 

WE ARE SOLE SUPPLIERS TO 
Defence Department, Ellerslie Racecourse, Epsom Racecourse, 
Union S.S. Co., Ltd., Northern S.S. Co., Ltd., Huddart Parker 
S.S. Co., Ltd., and other lines. 

WE SUPPLY 

The Grand Hotel, Star Hotel, Central Hotel, Royal Hotel, 
Waverley Hotel, Waitemata Hotel, Thames Hotel, Thistle 
Hotel, Metropolitan Hotel, British Hotel, Britomart Hotel, 
Commercial Hotel, Imperial Hotel, Occidental Hotel, Queen’s 
Ferry, Shakespeare Hotel, Prince Arthur, Carlton Club, and 
many other first-class Hostelries. 

WE SUPPLY 

The Y.M.C.A., Smith & Caughey’s Tea Rooms, Cooke’s Soda 
Fountains, Buchanan’s Tea Rooms, Northern Club, Commercial 
Travellers’ Club, Islington Cafe, Tiffin Restaurant, Cecil Cafe, 
Mecca Cafe, Continental Cafe, Commonwealth Cafe, Sayeh Cafe, 
C.C.C. Cafe, Belgian Lounge, and many others. 

WE SUPPLY MORE THAN 6000 PRIVATE FAMILIES 
IN AUCKLAND AND SUBURBS. Are YOU One of Them ? 

If not, give us a trial. 

WE SUPPLY 

milk in Devonport through the Takapuna Dairy Co., Ltd. ; in St. 
Helier’s and Kohimarama through Mr. Churches, dairyman. 

We have the Supplies and “THE” Quality! 

We are not aiming at monopoly; we only wish to sell our 
own produce (which is the best obtainable in the Dominion). 
We have room for more customers and want YOUR custom as 
well. Kindly try us. We have branches at Ellerslie, Jervois 
Road, Ponsonby Road, Dominion Road, Karangahape Road, 
Hobson Street, Karaka Street, Arthur Street. We have a Butter 
Factory in Newmarket and a Creamery at Mangere. We are 
buyers of Home Separated Cream and Exporters of Butter 
to England. 

L. J. DU FLOU, H. R. MACKENZIE, 

General Manager. Chairman of Directors. 

Telephone A852. Telephone A438. 












©ur Motto is quality 


uh; 1 to ai.a to 
pie^se y.iu. 


J. Burton, Ltd. 


EX TURKS. 

MINCED HERE. Mince one pound of beef with one 
onion, pat in a saucepan with one ounce of butter, one table- 
spoonful of water, pepper and salt, and stew gently for lf» 
minutes. Serve with mashed, potatoes.. 

Ml TTOX CUTLETS.- Cut the cutlets from a neck of 
mutton, and put them in a pan with one tablespoonful of 
butter, one onion cut in slices, one cup of water, two table- 
spoonsful of salad oil. a little vinegar, pepper and salt, a 
few button mushrooms. Stew gently one hour, then dish 
the cutlets, thicken the sauce and pour it over. 

H KE i AI (i K ATLX,- — Cook one and a-half pound of 
steak in butter, and cut it into thin slices. Place in a bak¬ 
ing tin, sprinkle with chopped parsley and shallot, pour 
over one cup of hot water and a little Worcestershire sauce. 
Sprinkle with breadcrumbs, and bake in a steady over for 
15 minutes. 


\ Table Delicacy “OPfTIKI” BUTTER. 

COW-HEEL AND BROWN GRAVY*.—Soak the heel well 
in water, then boil till soft, take up out of the water, cut 
into nice sized pieces, and put into a stewpan with one cup 
of water, one teaspoonful of Hour, and one dessertspoonful 
of butter. Stew for half an hour, then serve. 

STEM El) KIDXEVS.— Slice four sheep kidneys and fry 
them i* butter till nicely browned, then place them in a 
stewpan with half a cup of hock, half a cup of water, one 
.tablespoonful of ketchup, and a little cayenne pepper. Sim¬ 
mer 20 minutes and serve with fried potatoes and nuish- 
rooms. » 


CHICKEN SAUTE A 


LA MARENGO.—Cut a chicken 


into neat pieces and brown them hi salad oil, then pour the 
oil away. Add six mushrooms, a little tomato sauce, one 
cup of water. Put the pan in the oven with the lid on and 
simmer for half an hour. Serve with a garnish of poached 


“WAIJM” -Coal that is All Coal. 

STEWED GIBLETS.—Wash and dry the giblets and roll 
them in flour. Put the gizzards and feet in a stewpan with 
one cup of water, and stew for three-quarters of an hour. 
Then add the rest of the giblets with one pint of water, a 
small onion stuck with cloves, one grated carrot, one stick 
of celery and one bunch of mixed hferbs; stew for one hour 
and a half longer. Remove the herbs before serving. 


DING© Eucalyptus for Roughs and ©olds 









§r you -*■ 

CAN HAVE 




HEALTH 

IT’S SO EASY! 

Recommended by Auckland’s Leading 
Physicians and Lawyers. 

THE PATIENTS I HAVE HELPED ARE THE 
BEST RECOMMENDATION OF MY ABILITY 


My Explanatory Pamphlet—* A Positive Method of Obtain¬ 
ing Perfect Health and Efficiency.”—WRITE TO-DAY! 

W. NORMAN KERR 

(N.S.C.A.) 

THE GARRYOWEN INSTITUTE 

— OF- 

PHYSICAL CULTURE, MASSAGE 
AND RESPIRATION 

(GRAFTON BRIDGE) 95 SYMONDS ST. 


DO IT NOW ! 


TELEPHONE 3119. 
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In all our Goods we use nothing but the Best—J. BURTON, Ltd. 


STEWED BEEFSTEAK. Brown in butter l^&lb. of beef¬ 
steak and one onion, cut up. l 3 ut in a baking dish with one 
carrot, one onion, and one turnip, out in slices, one cup of 
water and three cloves. Cover and bake for one hour. 
Thicken the gravy with flour and'butter and serve. 

BEST 311LK ONLY AT FARMER'S MILK SUPPLY 00. 

STEWED VFU/.—Cut the meat, from the knuckle of 
veal and brown with two onions in a little dripping. Put 
into a stow pan with one cup of water, pepper and salt. 
Bring to tin* hoi! and simmer for two hours. Thicken the 
gravy with flour and butter and serve with green peas and 
fried bacon. 


For Evenly Heated Oven—“3VAIPA” COAL. 


STEWED S3VKE1 BREADS.—Soak two sweetbreads in 
a little warm water for one hour. Fry one ounce of flour in 
a little butter, and fry a sliced onion. Cut up the sweet¬ 
breads with one slice of lean bacon and brown them a little. 
Add one cup of water, the juice of one lemon, pepper and 
salt, and boil slowly for one hour. 


STEWED MUTTON CHOPS.—Fry till brown in two 
ounces of dripping, two sliced onions, one turnip and one 
carrot, cut up. Brown 31b. of chops, and then pour the fat 
away. Into another pan put one pint of water and one 
ounce of flour mixed smooth with a little water. Bring to 
the boil, then add the cutlets, and stew for half an hour. 
Add the vegetables, and simmer till they are cooked. 


STEWED FILLET OF BEEF.—Put one slice of lean 
bacon in a stewpan, and place 411> of sirloin on it. Place 
around it carrots, onions and celery cut in small pieces; add 
a bunch of herbs, parsley, pepper, salt and cloves. Stew 
about two hours. Then dish the meat, thicken the gravy, 
and pour it round the meat. 


Bettor Results with "WIAPA” COAL. 

MUTTON HASH.—Take any remains of cold mutton 
and cut into thin slices, pour into a stewpan one ounce of 
dripping, and when it boils throw in an onion cut into 
rings and fry brown. Stir in a tablespoonful of flour mixed 
with a little cold water. 


DINGO Toothache Oure gives instant relief. 












ANY OF THESE INSTRUMENTS MAY BE 
PURCHASED ON EASY TERMS 


THE 

BRITISH & CONTINENTAL 

PIANO CO- 

Make a Speciality of Importing Only 

HIGH-GRADE PIANOS & ORGANS t 

and are sole agents for such Renowned 

Makers as: 

J. Brinsmead & Sons, London 
J. & J. Hopklnson, London 
Boyd Ltd., London 
J. B. Cramer & Co., London 
j. Strohmenger & Sons, London 
J. Malcom & Sons. London 


BRITISH & CONTINENTAL 

PIANO CO. 

STRAND ARCADE, Queen St. 

| (Opp. Auckland Savings Bank) Auckland 
A. H. HEGMAN, MANAGER 
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DAILY DELIVERIES Try us— J. Burton, Ltd. p, ;z c 


BICE (’UTLKTS.—Quarter of a pound of boiled ride, 
341 b. of cold meat (minced), 2oz. of suet, half a teaspoonful 
of minced parsley, a small piece of onion, two eggs, salt and 
pepper to taste. Mix all together and bind with one egg. 
Form into cutlets or balls, dip into other egg, and then in 
browned breadcrumbs. Fry in very hot fat, serve with a 
gravy made by dissolving one teaspoonful of extract of meat 
in one pint of boiTing water and thickened by adding one 
tablespoonful of flour. 


FARM Kirs MILK 


SUPPLY 00. FOR BACON AN1) EGGS, 


STKWED OX-IIEEL.—Cook an ox-heel till tender, and 
cut it into small pieces. Fry some slices of carrot and onion 
till brown, add two ounces of flour and one pint of water. 
Cook for ten minutes; then strain into a saucepan with the 
ox-heel, add salt and pepper, and simmer a quarter of an 
hour . 


STEWED MUTTON.—Cut 31b. of neck of mutton into 
small pieces; put them into a stewpan with two cups of 
water, two onions (sliced), a bunch of herbs, pepper and 
salt, and stew for one and a-half hours. Skim the fat off, 
take out the herbs, and thicken the gravy with a little 
flour. 


“0PTTIK1”: Manufactured by Most Modern Methods. 

CURRY OF COLD ROAST BEEF.—Cut some cold beef 
into square pieces and dredge with flour. Fry one sliced 
onion in 2^4ozs of butter. Add one cup of water, one table¬ 
spoonful of curry powder, and the chopped meat. Stir over 
the fire for ten minutes, and serve with a border of boiled 
rice. 


Health in Pasteurised “OPITIKI" BUTTER. 


VEAL RISSOLES.-—Mix together one pound of minced 
cold veal, half-pound of cold mashed potatoes, one ounce of 
butter, salt and pepper. Bind with one egg, form into balls, 
egg and crumb, and fry a golden brown. 


“WA1PA” Saves Time and Temper. 


VEAL AND MACARONI.—Mince three-quarter pound of 
cold veal with a quarter-pound of ham, season with pepper 
and salt, and one teaspoonful of breadcrumbs. Bind with 
one beaten egg, form into balls, and fry in boiling fat. Boil 
^4lb. of macaroni, and serve it with the balls. 


IRGNA SOUGH ESSENCE 


1/0 










CONSULT 

Walker&Coakley 






HIGH ST. 

when selling 
your 

Furniture 
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DAILY DELIVERIES aygSgflS Try us—J. Burton, Ltd. Ph 6 ° 0 " 6 e 

CURRIED CHICKEN LIVERS—Clean the livers 
thoroughly. Cook in boiling water for fifteen minutes, drain 
and brown in bacon fat. Remove the livers, put one ounce 
of butterAvith the small quantity of fat left in the pan, and 
brown in it two level tables poonrfful of flour. When brown, 
pour In one cupful of hot stock and season with salt, pepper 
and curry. Reheat the livers in the sauce and serve at 
once. 

CURRIED RABBIT.—Fry two chopped onions in V 4 \h. 
of dripping a light brown, and remove them from the pan. 
Then fry the rabbit, which has been cut into neat pieces. 
Add one tablespoonful of curry powder and a little salt, and 
stir over the fire for five minutes. Then add the onions, 
one chopped apple, one teaspoonful of extract of meat, and 
one cup df water. Simmer for two hours and serve with 
boiled rice. 

KII AND ALL AH MUTTON.—Put into a stewpan two 
chopped carrots, three onions, three slices of bacon, one leg 
of mutton, one cup of water, one teaspoonful of extract of 
meat, a bunch of herbs, and one teaspoonful of red currant 
jelly. Stew gently for four hours. 

CHICKEN EN CASSEROLE.—Joint a chicken and fry 
till brown in butter, with one onion and one calrrot, cut in 
small pieces. Put into a casserole with one cup of water, 
half-teaspoonful of extract of meat, and a bay-leaf. Add 
pepper and salt to taste, cover closely and bake in a brisk 
oven for one hour. Dish the chicken and thicken the gravy, 
adding a few mushrooms. Pour over the chicken and serve. 

DRY CURRY.—One pound of raw beef, one tablespoonful 
of butter, two medium sized onions, one dessertspoonful of 
plum jam, two tablespoonsful of curry powder, one large 
teaspoonful of chutney, a little salt, lemon juice, cocoa nut, 
one ounce of raisins, a chopped gherkin, a bunch of herbs, 
one apple, one teaspoonful of extract of meat. Cut the meat 
into neat pieces about an inch square. Put the butter into 
a stewpan with the onions and apples sliced. Fry together 
for five minutes over a slow fire. Add the meat, sprinkle 
the curry over it. Stir constantly, letting all fry together 
for about ten minutes. Add the chutney, salt, herbs, and the 
extract of meat dissolved in half pint of hot water. When 
lae meat is tender, add a spoonful of lemon-juice and a 
spoonful of dessicated cocoanut. Serve rice either separate¬ 
ly or bordering the dish. This must be cooked very slowly. 


IRONA F0S, the great nerve and brain tonic. 







TUBO, The Only Antiseptic 

FLOOR POLISH 

FOR STAINED FLOORS LINOLEUM, FURNI¬ 
TURE, LEATHER GOODS, MOTOR CARS, ETC. 



NON-POISONOUS NON-SUPPING 



Shines quickly, no waste, kills germs 


TUBO PRESERVES THE LINOLEUM 

and does not stain a white ground. It is charged with a powerful 
disinfectant which helps to prevent infectious diseases. Put up in 
Screw Top Tins; also, in Gallon Tins suitable for hotels and 
hospitals. ASK YOUR GROCER FOR TUBO. 


MANUFACTURER: 


J. COLLIE SMITH, 


BOX 1116 
AUCKLAND 
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The Economical Housewife gets BURTON’S Bread. 


SAVOURY MEAT. One pound of cold minced mutton, 
four tomatoes, ha IF a cup of water, one teaspoonful of ex¬ 
tract if meat, two ounces of macaroni, two ounces bread¬ 
crumbs, pepper and salt. Boil the macaroni till soft, slice 
the tomatoes, butter a pie-dish, put in a layer of meat, a 
layer of macaroni, and a layer of tomatoes; season, and fill 
the pie-dish in this way. Dissolve the extract of meat in 
boiling water, pour over, sprinkle with breadcrumbs, and 
bake half an hour. Serve hot. 

TRY FARMER'S CO-OP. MILK SUPPLY CO’S. MILK 

TRICE ERICASSE.—Cover one pound of dressed tripe 
with water, and boil until tender. When boiled for three 
and a-half hours add an onion, and cook for 20 minutes, 
then strain. Add three-quarters of a cup of water and an 
equal amount of milk in a pan with the tripe and .onion 
chopped: simmer ten minutes and stir in one dessertspoon¬ 
ful of wetted cornfour, with pepper and salt to season, and 
boil up. . 

HAM TIMBALS.—Soak half a tablespoonful or gelatine ITT 
one and a half tablespoonful of cold water, and dissolve in 
three-quarters of a cup of chicken stock. Add one cup of 
finely chopped ham and a -few grains of cayenne. Stir until 
the nlixture begins to thicken, and then add half a pint of 
beaten cream. Mould, chill, and serve on lettuce with 
Mayonnaise garnish. 

This is very nice made with salmon, and using milk in 
place of chicken stock, hut a trifle more gelatine must be 
used in that case . 

SALTED ALMONDS. These are very appetising on a din¬ 
ner table, and are frequently eaten between courses. Blanch 
the almonds and dry them thoroughly. Cut them length¬ 
wise and put them in a flat tin with about an ounce of 
fresh butter or oil to every half pound. Place the tin In the 
oven and let the almonds get well oiled, turning them about 
frequently. When they are crisp and brown remove them 
and salt freely. Before putting them on the table allow' 
them to drain thoroughly. It is better to prepare in small 
quantities, as they are much nicer when eaten fresh. 

Clean Coal for Cooking “WAJPA.” 

DEVONSHIRE .1UNKET.—Put some warm milk into a 
bowl, turn it with a little rennet, and then add some cream, 
sugar and cinnamon on the top, without breaking the curd. 


KURflPEPTie digests what you eat! 










Shop 

TELEPHONE 689 


Private residence 
? Phone 2154 (2 Rings) 

/ 


T. J. MclVOR & SONS 

FUNERAL DIRECTORS AND EMBALMERS 
KARANGAHAPE ROAD 
NEWTON 
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The best ingredients a re found in BURTON’S Bread. 

CHOCOLATE MOULD.— This sweet can be made with 
either cornflour or ground rice. Ingredients: Just o\ti ' 
nijit of milk, two tablespoons ful of ground rice, a a 1 
snoonfill of cocoa essence, and a teaspconiul of essence o 
TZT Susnr to teste. Put the milk, with the exception 
of a mit three SblSpoottitul. into a saucepuu, nux the 
cocoa and ground rice Into a smooth paste With the remain¬ 
ing milk, and when the milk in the saucepan boils. P»nt h 
the cocoa mixture, stirring all the time. Boil rot ton 
m Unites. remove from tire fire, and add sugar and vanilla. 
Mix well and pour into a mould. 

FARMLU*S MILK SUPPLY CO. FOR BACON AND PUGS. 

TASTY APPLE FRITTERS. —Beat one egg to a froth till 
it is very light, andd half a cup of milk, two-thirds of a cup 
of flour, beat until smooth: one teaspoon baking powder, 
chop two large apples* add to the batter, and fry in boiling 
lard . Drain well and serve hot. powdered with castor sugar. 

«OP IT IK I" BUTTER for Del irate Digestions. 

TAPIOCA CREAM.—Ingredients: Two ounces tapioca, oue 
pint of milk and one egg. Method: Put tapioca and milk in 
saucepan and allow to cook slowly—stir frequently. When 
cooked add beaten yolk of egg and cook a few minutes 
longer. Remove from fire and add the white of egg beaten 
to a stiff froth. Sago may be treated in the same way. 

FARMER’S MILK SUPPLY CO. FOR BACON AND EGGS. 

GERMAN RICE PUDDING— Stew a quarter of a. pound of 
Carolina rice in a pint of milk till it is quite dry and ten¬ 
der. Let it gel cool, arid then mix with it a pound of fresh 
butter, 2ozs. sweet almonds, blanched and cut up, 3 table- 
spoonsful of castor sugar, 3ozs. stoned raisins, half a tea- 
SpoOnful of powdered cinnamon, and the yolks of throe ogg^. 
Put these articles into the rice separately, and mix them 
thoroughly. Butter a mould and pour the mixture in. 
ing added the yolks of the eggs beaten to a stiff'froth. Tie 
in a cloth and boil for an hour and a half. 

Clear Fire, Clean Hearth-—“WAIPA” COAL. 

WHITE SAUCE.— Take two tablespoonsfui of flour, mix 
the flour with a drop of water. Get half a pint of milk, boil 
it, and then mix flour and milk, and boil it up again till 
it thickens. Then add pepper and salt to season. 


You get 100 doses of KURAPEPTI© for 2/6 







When Your 
Machine 
Slips 
Stitches 

PHONE US 

-3466 

When it wants 
Cleaning- 
-WRITE US 

When you want 
to Buy 


CALL AND SEE US 


Needles 


FOR ALL j PER DOZEN 

MACHINES iti. (Post Free) 


R. H.WILSON 


33 Wellesley St. W. 

(Above Opera House) Phone 3466 
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Solid Value *£3BX., Quality-Burt on’s Bread. 

SWEETS. 

VPPLE DEMPLIN t*S.—Four apples the same size, eight 
cloves, one teaspoonful of sugar to each apple. 8ozs. flour 
for pastry, 3ozs. butter, a cup of milk, one teaspoonful bak- 
ing powder, one egg. quarter teaspoonful of salt. Method: 
Mix all the dry ingredients together, rub in the butter, beat 
the egg well, make a hole in the centre of the flour and mix 
in a part of the egg and milk to make a soft dough. Turn 
out on a floured board, roll out paste, divide into four pieces. 
Core the apples and pare them, put a teaspoon ful of sugar 
in each, also a clove, lay an apple on each piece of paste, 
ami work the pastry round the apple; then brush all over 
with egg, sprinkle coarse sugar over, lastly place a clove in 
each of the ends of the dumplings, to represent the stalk. 
Place on a cold, floured tray, and cook until apples are soft 
when tried with a skewer. 

SPANISH CUE AM. —Soak half an ounce of gelatine in one 
and a half pints of milk for one hour; put into a pan and 
let it come to a boil, stirring all the time. Bent up yolks of 
three eggs with four tablespoonsful of sugar, add milk, and. 
stir until it thickens. Take off the fire, add the whites 
beaten stiff, and flavour with vanilla (half teaspoonfi.il) or 
lemon. Pour into a mould previously wetted with cold 
water. Pieces of tinned pineapple can be added if liked. 
Turn out next day as a .ielly. 

JELLY CREAMS. —Take a quarter of a pint of fresh 
cream, one pint packet of crystal jelly powder. Empty the 
jelly powder into a jug, and pour over it sufficient hot 
water for the whole to measure rather less than one pint., 
and stir until thoroughly dissolved. Allow to stand in a 
cool place for at least an hour. Then whip the cream in a 
bowl to a froth with a whisk or fork. Add gently the jelly, 
mixing thoroughly, and pour the whole into a mould. When 
set. turn out in the ordinary way. 

“Sweetest and Best." “0PIT1KI Bl TTER 

GOOSEBERRY JELLY. —Wash some green gooseberries, 
and then to each pound of fruit, add three-quarters to a pint 
of water, and allow them to simmer till they are well 
broken, Turn the whole into a jelly bag or cloth, and let 
the juice drain through. Weigh the juice and let it boil for 
fifteen minutes rapidly; Remove from the fire, and stir into 
it until it dissolves an equal part of finely-sifted sugar. 
Roil for another fifteen minutes, or till it jellies firmly on 
the spoon. Keep it quite,clear from scum. When finished, 
pour into jars and tie up in the usual way. 


DING© Toothache Cure gives instant relief. 












7~r-* ^ j 



216 VICTORIA ARCADE 
AUGKLAND 

LLOYDS 

ENQUIRY 

AGENCY 


jj 


Missing relatives searched for. 
Unclaimed Moneys Obtained. 
Divorce & Private Enquiries. 
Distress for Rent Levied. 
Seizure under Bills of Sale. 
Evidence in Law Cases. 


DON’T WORRY! 

BRING YOUR TROUBLES TO “ LLOYDS 
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Solid Value Ex ^n%. Quality—Burton’s Bread 

RED (TRUANT JELLY. —With, three parts of fine ripe 
red currants mix one of white currants. Put then! into tj 
preserving pan. and stir them gently over a deal hie unli 
Ihe taiee flows from them freely. Then turn them nto a 
line haiir sieve, and let them drain grad'na ly. St. am the 
juice through a muslin bag. and weigh it. then ho <• 
a quarter of an hour. To each pound of juice add eight 
ounces of sugar. Let it thoroughly dissolve, and finally 
t-ive it eight minutes more of quick boiling. Keep it r, 
From scum both before and after the sugar has been put in. 
otherwise it will not be clear. 

“1VA1PA" CO\L Means Successful Cookery. 


CAKES AND BI NS 

1 \dy BALTIMORE CAKES— Ingredients: The whites of 
;«o sugar, one cupful milk, ordinary diluted 

mak. S fne scant cup butter, three cups flour, two teaspoon- 
fuK of best brand baking powder. Method. Sift, the i 
ind baking powder into the well-creamed ingredients, add- 
tag the eggs last of all. Bake in two buttered tins for 15 

ta 20 minutes. Frosting for same: Two 

ciigov one and a-half cups water. Boil about five minute.. 

Beat the whites of two eggs till stiff, and pour the hoi 

into itStirring lightly. Take out of this enough for 
the ton and sides of' the cake, and stir into the remainder 
for the filling, one cupful of finely-chopped raisins, and one 
cup of chopped nuts. This is delicious for afternoon tea. 

FARM EE’S CO-OP. MILK SUPPLY CO. has “the?’ QUALITY 

SEED CAKE. — One pound and a-half of flour, six ounces 
of h^f dripping, one ounce of caraway seeds and a h e 
candied lemon peel, a quarter of a pound of smgai. nil 
tue eggs nutmeg, and two ounces of Paisley Hour. Rub the 
driDPing’into the flour, then add the other ingredients and 
a winch of salt Mix to a soft dough with the eggs and milk, 
and film’ add the Paisley flou r. Bake for ahm.t an hour 

and a half. 

Hot “IVA1PA” COAL Makes Happy Cooks. 

ftRROW Ointment, soother of pain. 
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In 


all our 
Ooods 


we 


use no but nfr the Best—J. Burton, Ltd. 


SWEET SCONES*— 1 pound wheatraeal flour, 2oz. of but¬ 
ter or lard, half a teaspoonful of tartaric acid, a hand u a 
sultanas, three-quarters of a teaspoonful of C8vb j n ^ ° n 
soda, a tea cupful of milk, and one tablespoonful of golden 
svrup. Free the flour from lumps and then mix uith th ci 
batter, acid sultanas, and soda. After these ingredients have 
been mixed thoroughly, pour the syrup into the milk, aiu 
gradually add this to the mixture. Work it all together, 
and roll out about half an inch thick. Cut to the required 
shape and bake in a moderate oven. 

THY FARMER'S CO-01% MILK STIPPLY CO’S. MILK 

MILK ROLLS. —Four ounces of Hour, one ounce of but¬ 
ter half a teaspoonful of baking powder, one tablespoonfui. 
of salt, a little sugar, and not quite a gill of milk. 
drv ingredients together, and melt the butter in the, mil. 
and make it hot. Gradually pour in the liquid and mix 
•well. Roll out and cut into the shape of rolls. Bake roi 

about 15 minutes. 

“OP1TIK1 BUTTER” has no rival. 

A GOOD FAMILY CAKE. -One a half pound of self-rais¬ 
ing flour, half a pound of currants, half a pound of lard, 
half a pound of icing sugar, two ounces of candied peel, two 
eggs, three tablespoonsful of sugar, and half a pint ol milk. 
Free the flour from any lumps and rub the lard into it. In n 
add the currants, sugar and peel, with a pinedi ol salt, and 
thoroughly mix. Beat the yolks only of the eggs, and pour 
into the cake. When mixed, hake for about an hoifii am 
a half. Put the icing sugar into the whites of the eggs 
and beat'till a smooth paste. Wheat the cake is nearlj 
cold spread the icing over the top and put it back into the 
oven for about one minute. 


“WAIFV for the Wash House—No Smuts. 

WELSH CHEESE CAKES. —Half a pound <xf short puff 
paste, three ounces of butter, quarter-pound of flour, three 
ounces of castor sugar, a teaspoonful of baking powder, 
three or four drops of raspberry essence, a little raspberry 
jam, and two eggs. Beat the butter and sugar to a cream, 
and add the eggs and flour alternately. Beat well for ten 
minutes, and then add the baking powder and flavouring. 
X-ine the tins with pastry, put a little jam in each, and a 
teaspoonful of the mixture on top. and bake for twenty 
minutes. 


IRONa F0S, the great nerve and brain tonic. 
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The House for Quality—try It—'BURTON S Bread, 


PIKELETS.—One egg. one cup of milk, one small tea- 
spoonful soda, two small teaspoonsful cream of tartar, one 
tablespoonful sugar, one tablespoonful butter, about one 
and a-half cups flour. Beat the eggs and sugar, add milk 
and soda, flour, and cream of tartar. Mix into a batter, have 
the girdle hot, rub with a greasy paper, and drop on table- 
spoonfuls of the batter. When the air bubbles rise, turn 
over the pikelets and cook the other side a light brown. 
Spread out on a clean towel as they are cooked, and ^hen 
cooled a little, pack together to keep them soft. 

TRY FARMER'S CO-OP. MILK SUPPLY' CO’S. MILK 


SHORTBREAD BISCUITS.—Half a pound of flour, five 
ounces of butter, five ounces df castor sugar, and one egg. 
Rub the butter into the flour and sugar and mix it into a 
stiff paste with the egg. Roll it out about a quarter of an 
inch thick, cut into squares, and lay half a cherry or wal¬ 


nut on each square. 

Clean and Economical—“YVAIPA” COAL. 

MAIDS OF HONOUR.—For the paste: Six ounces of Hour, 
three ounces of butter, one ounce of castor sugar and one 
egg. For filling: Two ounces of butter, two ounces of castor 
sugar, two ozs. of flour, the yolk of two eggs, and quarter of 
a teaspoonful of baking powder. Line the little cake tins 
with the paste, and put a little jam in each ol them. Beat 
tlie butter and sugar together, and add the flour, baking 
powder and eggs. Mix well. Drop a little ol the mixtuie 
in each tin and hake in a hot oven. 

Good scones need hot oven—“YVAJPA” COAL. 


RECIPE Villi CREAM BUNS.—Although these dainty 
buns look so difficult to make they are really quite simple. 
Take 4oz. flour, 2oz. butter, 2 eggs and an extra yolk, a few 
grains of salt, half a pint of boiling water, cream, eastoi 
sugar and vanilla. Put the water and butter in a saucepan 
and let them just boil. Well mix the flour and salt, and put 
these into the butter, etc. Remove from the fire, and beat 
with a wooden spoon to make quite smooth. Then place the 
saucepan on a gentle fire and stir the mixture well, so that 
it can roll about in the pan without sticking. Don’t cook too 
much, as the butter will ooze out and render the mixture use¬ 
less. Let it cool slightly, and add one egg at a time, beat¬ 
ing each one well before adding the other. Use castor sugar 
and vanilla to taste . Get a well-greased tin, and when the 
mixture is nearly cold arrange it in small round heaps on 
the tin. This is best done with the aid of two spoons. Bake 


RED ARROW Ointment, healer of wounds. 


















AT LAST - 

H. r A Successful Polish 
that requires no rubbing 
Dries Hard in Ten 
Minutes and Preserves 
the Linoleum! 

“IOLA” 

POLISHES! 


7 REASONS WHY IT IS APPRECIATED BY ALL 

• 

1. It is Cheap. 

2. Dries hard within 10 minutes. 

3 * You can’t slip on surfaces polished with it. 

4. No rubbing is needed. 

5. You simply wet the surface and leave it 

to dry. 

6. It is practically waterproof and not easily 

marked when properly dry. 

7. It acts as one of the best preservatives for 

all Varnished, Polished or Painted 
Surfaces. 



Ail Stores and 
Ironmongers 


1 j w Per Tin 
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In addition you want BURTON’S Bread. 

slowly for three-quarters of an hour f take out, and leave till 
cold. Then cut them open down the side, insert a little 
raspberry jam, and fill up with cream that has been whipped 
and sweetened. Dust a little icing sugar over the top of 
each 

TRY FARMER’S CO-OP. MILK SUPPLY CO’S. MILK 

A GLAZE FOR PASTRY.—Dissolve one teaspoontul of 
sugar in two of milk, and brush the pastry with the mix¬ 
ture. It is cheaper than using an egg, and will give jus*. 

as good a glaze. , , , , . . 

COLD PASTRY.—When making pastry which has to be 

eaten cold, use milk when mixing, as it will keep crisp and 
short very much longer than if mixed with water. 

WINE BISCUITS.—Take half a pound of flour, four ounces 
of butter, four ounces of sugar, two eggs, and a drachm of 
carbonate of ammonia, and just enough white wine to mix 
to a proper consistency. Cut into shape with the top of a 
glass, and garnish with half a cherry on each biscuit. 

RASPBERRY SANDWICH.— Ingredients: Four ounces of 
flour, three ounces of sugar, three ounces of butter, two 
eggs, half teaspoornful of baking powder, three tablespoons- 
ful raspberry jam. Cream the butter and sugar, add the 
egg and mix well, add half the flour and then another egg 
and flour, beating between each addition. Stir in the baking 
powder and pour the mixture into two greased sandwich 
tins. Bake in a hot oven for seven to ten minutes. Spread 
the jam on both sides and place together. Sprinkle a little 
castor sugar over the top. 

CONFECTIONERY 

WALNUT TOFFEE.—Half a pound of sugar, two table- 
spoonsful of treacle, one ounce of butter, and one dozen 
shelled walnuts. Chop half the walnuts finely, and cut the 
remaining six in halves. Boil the sugar, treacle and butter 
for about 20 minutes. Stir in the chopped walnuts and pour 
into a well-buttered tin. When cool, cut in twelve squares, 
and put the remaining half of the walnuts in the tops before 
the toffee has set quite hard. 

“OPITIKP’ BUTTER for Rare Quality and Flavour 
PEANUT CREAM.—Ingredients: Four cups soft or 
brown sugar, one teaspoonjful butter, one cup mashed, 
roasted peanuts, enough milk and water to moisten. Method: 
Bring all to boil gradually, and boil six minutes. Remove 
from Are and beat until thick. Pour out on buttered plates. 


RED ARROW Ointment, healer of wounds. 















The Rapid Fireless Cooker 

The Only Perfect Method of Cooking Food 


Food cooked by the fireless process possesses a delicacy of flavour and a 
- tenderness that commend it to the most fastidious palate- 

The m^r r THE TOUGHEST MEAT TENDER 


AGENTS: 


JOHN BURNS & CO., LTD. 
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The Economical Housewife uses BURTON S Bread. 

REMIT OUS COCOANUT ICE. A pound of cocoaintt. 
put into a basin, pour over ir. two wineglassful of milk, let 
it stand one night, to soak. Put into a pan one a&d a-half 
pound of sugar with one and a-half wine-glassful oi milk, 
let simmer rill it thickens, stirring all the time; add the 
soaked cocoa nut, boil ten minutes. Pour half on buttered 
tin, add cochineal to other, then pour on to white; out in 
strips when cold. 

HKLKNS1UROH TOFFEE.- -Two pound granulated 
sugar, Vi i b. but ter, one pint of milk. Melt butter and sugar 
in a pan, then add the milk. Boil about 20 minutes, stirring 
all tilt; time. While taking off the tire add lemon or vanilla 
to taste. Pour into a greased tin to cool. 


RES. 


HOW TO FREEZE WITH01'T A MACHINE.—Obtain some 
ice, break into small pieces, and put into a bucket about two 
or three inches. On this sprinkle some coarse salt. Sot 
a billy-can on this and pack between the vessels alternate 
layers of ice and salt. Pour the prepared mixture • n t?> the 
hilly-can:, put a lid on, and cover with some ice and salt. 
Occasionally the lid must be removed and the mixture 
sti rred. 

WAN I LEA ICE CREAM—Ingredients: One and a half pints 
milk, three yolks of eggs, half a teacup sugar, one teaspoon¬ 
ful vanilla essence, the juice ol one lemon. Method: Boil 
the milk and water together, beat up the yolks and mix 
with sugar, vanilla and lemon juice: add to this the boiled 
milk and water. Put hack on the fire and stir till thick. T-f 


desired thicker, a little cornflour may be added (one dessert¬ 
spoonful) when cold; freeze as directed. 


PASSION FRUIT ICE CREAM.—25 passion fruit, one tea¬ 
cup sugar, one and a half pints hot milk, half pint cream. 
Mix the mills and pour half on the fruit and sugar. Pet it 
dissolve long enough to dissolve the sugar. When cool, add ’ 
the remainder oF the milk and the cream. Put into a 
freezer for about an hour. 


A (tOOl) LEMON CORDIAL.—Wanted: Two pints of 
water, two pounds of loaf sugar, one ounce of citric acid, 
and some essence of lemon. Boil the water and sugar for 
about ten minutes, and when it is quite cold add the citric 
acid, which has been well mixed with the essence of lemon. 
Stir it thoroughly and bortle for use. Use in the same way 
as other cordials. 

___ 

KURftPEPTie digests what you eat! 
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The best ingredients are found in BURTON’S Bread 


DAINTY DISHES. 

SPANISH NA\ 01 RY.—Chop a Spanish onion very fine, 
and add two tablespoonsful of chopped parsley. Separate 
the yolks from the whites of two eggs and beat them apart. 
Mix all these together with a tablespoonful of cream .pepper 
and salt. Pour this into a pan with the fat at boiling point, 
and keep raising it round the edges to prevent it burning. 
When cooked, fold in three and serve on a hot dish. 

CHEESE CROQI KI TES.—Melt three tablespoonsful of 
butter, add a quarter of a cup of flour, and two-thirds of a 


cup of hot milk. When boiling, stir in the beaten yolks 
of two eggs. Remove from fire, add one cup and a half of 
grated cheese, salt and cayenne. Cool, shape, crumb, and 
fry in deep fat. 


TO MAKE EGG VERMICELLI.'—Take three hard cooked 
eggs ,one teaspoon of Hour, four slices of toast, half a tea¬ 
spoon of salt, one cup otf milk, speck of pepper, two table¬ 
spoons of butter; prepare the eggs by general rule; prepare 
the toast, prepare the sauce (white); separate the yolks 
from, the white, cut the white into fine pieces a quarter of 
an inch square, mix with the sauce and pour over the toast; 
garnish with the yolks rubbed through a strainer over the 
whole; parsley may he used to garnish. 


PUREE OF HARICOT HEWS.—A quart of beans. 1 pint 
of Witter, 1 teaspoonful of extract of meat. 2 oz. butter, pep¬ 
per and salt. Soak the beans all night in cold water, put 
them in a saucepan with the water, extract of meat, and 
one ounce of butter; boil till they are tender, which will 
be in about three hours, ruh them through a sieve, add salt 
and pepper, stir in a saucepan till hot. add the butter, and 
serve. 


EGOS AND GREEN PEAS.—Beat five eggs slightly, add 
three-quarter cup of boiled peas, two tablespoonsful of 
water, quarter teaspoouful of extract of meat, pepper and 
salt. Stir over the fire till thick, and serve on slices of hot 
buttered toast. 

“OPITIKr BUTTER COSTS NO MORE. 


CHEESE CUTLET.—Take three ounces of grated cheese 
and mix well with a pinch of cayenne pepper and a salt- 
spoonful of mustard. Add the whites of five eggs, and bake 
in a well-greased pie dish in a quick oven. Serve with 
finely chopped parsley and grated cheese dusted over the 
top. 


You get 100 doses of KURAPEPTIC for 2/6 
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WHAT'S FRESH? BURTON’S BREAD. 


SAVOURY ROES.—Cut six thin slices of bacon. Mix 
together one tablespoonful of parsley, a tablespoonful of 
breadcrumbs, a pinch of cayenne, a squeeze of lemon-juice, 
and a teaspoonful of liquid meat extract. Spread this over 
the bacon. Fry six soft herring roes, roll each up in a slice 
of bacon, fasten with a skewer, bake in a quick oven for 
ten minutes, and serve on toast. Found very delicious. 

SAUSAGES FOR BREAKFAST.—While bacon still re¬ 
mains so dear, breakfast is quite an expensive meal. Try 
some sausages done in the following manner, as they make 
a pleasant change. Put a pound in cold water and let them 
boil, then remove at once and put them into a pan with 
enough milk to cover them. Cook for about half an hour, 
and afterwards skin them. Now mix with the milk some 
flour enough to make it thick—pepper and salt, some made 
mustard, and a little flavouring, and mix together with cold 
water. Put the sausages in this sauce and allow them to 
get hot, and an appetising breakfast dish will be the result. 

For Evenly Heated Oven—“H AIFA” COAL. 

TASTY BREAD ‘ CUTLETS.—These are very tasty and 
most economical. Cut some slices of bread thickly, remove 
the crust and cut into the desired shape. Dip the bread 
first into some milk, and then into a well-beaten egg. and 
flavour with some salt and pepper. Fry with plenty of good 
dripping till brown on both sides, and serve very hot. 

BOX’DINETTES.—Required: A little cold meat and bacon, 
some chopped parsley, cold potatoes, a littie butter, flour, 
seasoning. Method. Chop the meat and bacon finely, add 
the parsley and seasoning, mash the potatoes with plenty of 
butter, and add enough flour to make a stiff paste. Roll 
this out, cut in small squares or rounds, and lay on each as 
much as it will hold of the mince. Roll up securely, join¬ 
ing the edges, and fry in hot fat till brown. Serve up hot. 

SCRAMBLED TOMATOES,—Ingredient*: Three or four 
tomatoes, half a cupful of Hour, the same quantity of bread¬ 
crumbs, some pepper and salt, unsweetened milk, I wo or 
three eggs. Method: Put a small quantity of unsweetened 
milk in an enamel pan, with the flour and breadcrumbs, 
pepper and salt. Skin the tomatoes, removing any hard part 
near the centre. When milk and crumbs have boiled, add 
the tomatoes, and allow to stew until done. Then break 
the eggs and stir for a few minutes. Spread on toast and 
serve up. 


D1NG0 Eucalyptus for Roughs and €olds. 
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DAILY DELIVERIES Try us—J. Burton, Ltd. Ph 6 r 


MODERN TARTLETS.—Mix together one pound of mashed 
potatoes, a little butter and cream, and the yolk of an egg. 
Heat well, butter some small moulds, and line them with 
the potato. Chop six ounces of cold meat finely; heat it over 
the fire with one cup of water, one teaspoonful of extract 
of meat, pepper and salt and nutmeg to taste. Fill the 
moulds with the meat, cover with potato, and bake a golden 
brown. 

<1 lowing Heat in Every Ounce—“IV A IP A" 

BAKED MEAT SOUFFLE.—Stir together in a saucepan, 
loz. df flour, 2oz. of butter; then add one cup of milk, one cup 
oi’ water and one teaspoonful of extract of meat. Stir till 
it boils, then add one pound of cold minced meat, an onion 
minced, a little chopped parsley, pepper, salt, and nutmeg. 
Beat the yolks of four eggs into the mixture. Beat the 
whites stiffly and add them. Turn into a buttered pie-dish, 
and bake for 20 minutes in a quick oven. 


VEAL ROLLS.—Ingredients; Veal, pepper and salt, 
minced parsley, and a small strip of bacon, two tablespoons- 
ful rtf milk. Method: Cut up the veal cutlet in pieces about 
two inches square, and beat with a rolling pin. Then 
Sprinkle the meat with Hour, pepper and salt, and lay upon 
it the minced parsley and bacon. Roll up. and secure with 
skewers or string . Then flour the rolls well, anti brown 
thoroughly in boiling fat. Pour all the fat from the pan. and 
auu sufficient water to cover the rolls, and simmer quietly 
for two hours. Then remove the skewers and place the 
rolls on a hot dish. Add two tahlespoonsful of unsweetened 
milk to the gravy. Season with pepper and salt, and thicken 
with one tablespoonful of flour dissolved with milk. 
Thoroughiy beat the sauce and polir over the rolls. 

“AVATPA” for the Wash House—No Smuts. 


MACARONI FIE.—Line a well-buttered pie-dish with 

boiled macaroni, then fill up with nicely-chopped cold meat 
seasoned, pour over one cup of hot water in which half-tea- 
spooniul of extract of meat has been dissolved. 1 ut anothei 
layer of macaroni, and then a layer of breadcrumbs. Put 
some pieces of butter on top, and bake-for 20 mi nines. 

FRENCH BEANS WITH BROWN SAUCE,- Put into a 
saucepan one ounce of butter and one ounce of chopped ham 
and cook for five minutes. Add one ounce of floui. one cup 
of water, pepper and salt, and a little onion juice. Ado 
three cups rtf cooked beans, and cook for five minutes. 


IRONfli 60LGH ESSENCE * - 
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You want the Be st Bread 5 go to BURTON’S, 

MEAT FRITTERS.—Ingredients: Any remains of cold 
meal minced, one tables pootkful parsley, pepper and salt to 
season. For the batter, four ounces Hour, two eggs. Mix 
together one dessertspoonful unsweetened milk, three- 
quarters of a cup of water, half-teaspoonfu 1 salt, half-tea- 
spoonfu 1 baking powder. Method: Put the flour and salt 
into a basin, make a hole in centre of flour, add the yolks 
of eggs and milk. At this stage let it stand to allow' the 
starch cells to burst. 

■ ^ II API COT BEAMS,—A quart of beans, one 

pint Of water, one teaspoonful of extract of meat, 2oz. but¬ 
ter. pepper and salt. Soak the beans all night in cold water, 
put them in a saucepan with the water, extract of meat, and 
one ounce of butter; boil til] they are tender, which will be 
in about three hours, rub them through a sieve, ado salt and 
pepper, stir in a saucepan till hot. add the butter, and serve. 
BKEAl) A.\I) CHEESE OMELET.—Bail half a pint of 

1. ?, u , t l,alf a pint of breadcrumbs, let them soak up nil 

the milk, then acid tour tablespoonsful of grated cheese, 
Lnee beaten eggs and salt and pepper to taste* Melt one 
ounce of butter in an omelet pan, put in the mixture, stir 
it well for a minute over the tire, then roll it to one -ode of 
the pan, tipping the pan well up. Keep the omelet in a 

crescent shape. When browned on that side, brown the 
other. 

EtUiS IN J A CHETS,— Boil for six minutes a s many eggs 
as are needed. Drop them into cold water. When quite 
cold, shell, taking care not to break the white. Wrap each 
egg round with sausage meat, roll in egg and breadcrumbs, 
ami fry in bailing /fat till a golden brown. 

CHEESE AMI) RICE.—Put a layer of boiled rice in a pie- 
dish, and Into a saucepan pour a gill of milk and half an 
ounce o! butter, into which has been worked a teaspoonful 
of flour. Season with salt and cayenne, and stir till il boils. 
Pour this over the rice, scatter some grated cheese over 
the top. and bake in the oven for twenty minutes. 

“Sweetest and Best,” “OPITIKI BETTER” 

HUSH ROOM STEPPING FOR VEGETABLES. A small 
cupful of chopped mushrooms and the same amount of 
breadcrumbs. Add a tea spoonful of chopped parsley, a table¬ 
spoonful of chopped ham, a slight grating of lemon rind, 
and a pinch of powdered thyme. .Just enough onion to 
flavour. Mix all these ingredients together and fry in boiling 
felt. 


You get 100 doses of KURAPEPTIC for 2/6 
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You want the Best Bread ? go to BURTON’S. 


USEFUL HINTS. 


TO CLEAR COFFEE.—Egg shells are excellent for clear¬ 
ing colfee. But care should be taken to wash them thorough¬ 
ly before using. Crushed egg shells, all clean, are useful 
for purifying cruets, water bottles, etc. 

PASTE THAT WILL LAST—Dissolve half an ounce of 
alum in one pint of boiling water, and then add one ounce of 
flour made smooth in a little cold water. Add a few drops 
of oil Of cloves and boil the lot. Put in a glass jar. and it 
will keep fresh for months. 

CLEANING TINWARE.—Tinware is easily cleaned with 
ordinary dry (lour rubbed on with a piece of newspaper. The 
article to lie cleaned must first be well washed with hot 
water and soap, and when quite dry rubbed with the hour 
and paper. 

NOVEL FINGER PLATES.—To readers who reside in 
small houses Where bed-room and kitchen doors are not al- 
wavs furnished with finger plates, the following suggestion 
may be useful. Cut out two pieces of pretty linoleum to 
the shape of ordinary finger plates, and tack on the door 
with brass-headed nails. It gives a nice finish to doors, and 
also prevents unsightly marks. 

STRING -COLOURED LACE— The best way to dye string- 
coloured lace is to get two tablespoonsful of soot, pour on 
a quart of boiling water, and let it. stand for half an hour, 
then strain through very fine muslin, and after having first 
washed it. dip the lace into this. Then lay out on clean 
cloths, and pull it out with a pin. Do not iron it. and it 
will be equal to new. 

USE NO BUTTER BUT •‘OP1T1K1*’ 


CUTS CLEAN AND DIRTY.—Never wash a clean cut, but 
but wrap it round with a piece of linen that has been pre¬ 
viously washed, and some boracic ointment. If the cut ha« 
been caused through a dirty instrument, then wash in wann 
water into which some boracic powder has been dissolved. 

DISCOLOURED BVTH ENAMEL.—Stubborn stains on 
bath enamel can he removed if they are rubbed with a tur¬ 
pentine rag and afterwards polished with a soft, dry cloth. 

PE EL I XU ONIONS.— This is always a most unpleasant 
task apd great discomfort is attached, but if the onions are 
held tfhder a tap of running water and peeled the> w ill not 

affect the eyes. _ 

DINGO Eucalyptus awarded 9 Gold Medals. 


I 
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In all our Goods we use nothing but the Best—J. BURTON, Ltd. 


TO CLEAN HAM BOO F CRN I TUB E.—Bomboo that is dirty 
can be cleansed with warm water and salt. Use a brush 
for cleaning the matting. The salt prevents it from turn¬ 
ing yellow. Rub very dry with soft cloths. 

Dl STING.—Never use a feather duster, as it is simply 
a waste or time. It only brushes the dust into the air, and 
in a few seconds the room looks as though it had not beer, 
touched. The best duster to use is a slightly damp chamois 
leather, as this effectively wipes awa\ the dust, and leaves 
none to settle. 


“OPITTKI* BUTTER for Fastidious Palates. 

A Rl STY BOILER. —After using the boiler .empty it. and 
while it is still warm rub all the inside round with a good 
household soap. This prevents rust, and is useful for mak¬ 
ing suds on the next washing day. 


SEPARATING WHITES FROM YOLKS. —This is usually 
a bother, as the yolks have a way of breaking and running 
into rhe whites. When this occurs, dip the corner of a cloth 
in hot water and wring it dry. and just touch the yolk with 
it. and you will find it will stick to the cloth, and can be 
removed quite easily. 


Hot “WAIPA M COAL Makes Happy Cooks. 

OLD BLANKETS.—White or light coloured blankets 
w hich are too worn to use, make lovely warm comforts by 
placing them between sateen or pretty silkaline. and tack¬ 
ing them together with worsted. Tack here and there, so 
the blankets can be removed when soiled, and washed. This 
process will prolong the life of old blankets at least two 
or three years. 


When children are getting fitted for shoes have the sales¬ 
man start with a si7.e which he knows is too large, and then 
work down to the right size. The usual way is to do just 
the opposite, with the result that shoes that the children 
declared were “all right” while in the store are found to 
be too small later, at home. The reason is that when two 
small a size is tried on first a shoe that is only a little 
larger feels comfortable at the time by contrast, though it 
really may not be the proper size. 

Bootlace tags sometimes conic off quite good laces. In 
this place they may be repl iced with impromptu tags oif 
sealing wax. Cut. the tag, smear it ovei with sealing-wax, 
then press it to a point while the wax is still warm. 


DINGO Toothache Cure gives instant relief. 










TO OBTAIN BEAUTIFUL HAIR.—Hair troubles, like many dis¬ 
eases, have been wrongly diagnosed and altogether misunderstood: 
The hair itself is not the thing to be treated, for the reason 
that it is simply a product of the scalp, and wholly dependent 
upon its action. The scalp is the very soil in which 
the hair is produced, nurtured and grown, and it alone should 
receive the attention if results are to be expected. It would do 
no earthly good to treat the stem of a plant with a view to making it 
grow and become more beautiful—the soil in which the plant grows 
must be attended to. Therefore the scalp, in which the hair grows, 
must receive the attention if you are to expect it to grow and become 
more beautiful. 

Loss of hair is caused by the scalp drying up, or losing its supply 
of moisture or nutriment; when baldness occurs the scalp lias simply 
lost all its nourishment, leaving nothing for the hair to feed upon (a 
plant, or even a tree, would die under similar conditions). 

The natural thing to do in either case is to feed and replenish the 
soil or scalp as the case may be, and your crop will grow and multiply 
as Nature intended it should. 

The True Hair Grower has a most wonderful effect upon the hair 
glands and tissues of the scalp. It is the only remedy for the hair ever 
discovered that is similar to the natural foods or liquids of the scalp. 

It penetrates the pores quickly, and the hair soon shows the effects 
of its wonderfully exhilarating and life-producing qualities. 

The merit of the True Hair Grower is in the preparation itself, 
notin the advertising. If you will write fora box of the Mr JohnCraven- 
Burleigh “ True Hair Grower,” Dept. 55, Phoenix Chambers, Auckland, 
he will promptly send it to you. He makes this offer because he wants 
the public to know just what the True Hair Grower will do. He was 
bald ; it cured him, and it has cured thousands of others. This is what 
he says:— 

“ I am not an advertising quack, but am a business man. My hair commenced to 
grow thin about the time I reached the age of thirty. When I had reached the age of 
thirty-five the top of my head was quite bald. 1 had considerable'pride, and sought for 
something to cause renewed growth. I invested in every preparation that I could see or 
hear of, and here let me say that not only did I try all the English so-called restorers, 
but those of Continental Europe. I also visited specialists. My experimenting cost me 
many sovereigns and considerable time—yet the hairs came not. I bad given, up the 
idea of ever growing hair again. One afternoon, while enjoying a brief respite by an 
Alpine trip, I fell in with an old collegiate chemist, whose hair was particularly plenti¬ 
ful. 1 jokingly remarked that I wished he could spare some ot his hair for my benelit. 
This led him to tell me that he understood human hair as well as a good dentist under¬ 
stands teeth. He wrote me out a formula and suggested that I have a quantity of the 
compound prepared. I did this a few days later. I was astonished to see the hair com¬ 
ing forth after several applications, and within six weeks my head was covered with a 
firm vet soft, growth of hair. Since then the hair on my head has been as luxuriant as 
when'in mv school days. Having arranged for the legal right to do so, I have tor 
some time been privately selling this marvellous hair-growing compound. L holdover 
one thousand letters from people who have actually grown new hair through the 
medium of my true hair'grower. I do not pretend to say it is the only .hair-grower in 
the world—I am not interested in decrying others but I do assert that it is the most 
reliable, and in the end, by far the cheapest." 

THIS ANNOUNCEMENT is of special interest to every MAN 
and WOMAN who has previously tried other HAIR GROWING 
PREPARATIONS. If you have HAD NO SUCCESS WITH 
OTHERS, please write to me. I REFRAIN from expressing any 
personal opinion as to other preparations, but point to the vast array 









of letters received from patrons who, HAVING TESTED numerous 
advertised compounds, washes, etc., without benefit, used my pomade, 
and FOUND IT TO BE EXACTLY as REPRESENTED—A 
REAL HAIR GROWER. 


Persons who are losing their hair, or who are bald, try a 
few different liquids, shampoos, etc., and then having reached 
the barber shop and chemist shop limit, they stop in dispair and assume 
that the roots of their hair are dead, or that it is impossible to find a 


reliable remedy. 

If you are one of those, you will be interested in what I say 
here. A hair root is a very hardy piece of organism, although delicate, 
the same as other portions of the body. If you want to get an idea of 
just how tenacious to life the hair roots are, call upon one of those 
city specialists who make a practice of removing what is called super¬ 
fluous hair from women’s faces by electricity. Point out two or three 
hairs somewhere on your forehead, your arm or elsewhere, and request 
that the roots be killed. The operator will need to pierce the skin 
deeply with the electric needle, and you will bite your lips with the 
pain that is caused in this act of killing only one hair root. Or pull 
out a hair “ by the roots,” if you can. It.will soon grow out again 
as usual. If you pull a hair out of your head all ot the root rarely 
comes with it, Another hair will grow in the same place unless the 
opening of the follicle becomes clogged \vith morbid oleaginous matter 
or seborrhoea. 


Thus you may realise the vitality of the hair roots by 


actual test. 


These parasitical animalcule, demordex folliculorum, 
seborrhoea, etc., may cause the hair above the surface ot the scalp 
to decay and fall off or come out on the comb or brush. But the roots 
may remain. Don’t forget this. 

These roots may remain dormant in the scalp for years! Cases 
are reported where, after death, the chemical changes within the body 
are such that the dandruff falls away, the dermodex folliculorum or 
other hair enemies perish, and lo! the hair grows on a head that has 
been bald for years! Reports of such instances are doubtless tamiliar 
to every reader of this article. 

There is no need to wait until you are dead to undertake a 
fresh growth of hair. I believe my True Hair Grower contains 
those components which are scientifically indicated to produce the 
result when it is within the region of possibility. 

Mr. Burleigh has several other good preparations, such as Hair 
Darkener, Shampoo Powders, Face Powders, Perfume, Tooth Paste, 
Skin and Hair Soap, Shaving Soap, Cold Cream; Special Bristle 
Brushes, and Ladies’ Combs (recommended), and he pays postage when 
full price is sent with order. He is distributing thousands ot samples 
of True Hair Grower with large Booklet, “ Concerning the Hair,” 
and if you send him 3d. in stamps and your full address, he will send 
one to you. ' Note Address: 


JOHN CRAVEN-BUR LEIGH, 


Dept. 55, 49 Phuenix Chambers (opp. G.P.O.), Auckland. 
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The best ingredients are found in BURTON’S Bread. 

A QUICK CUKE TOR A HEADACHE.—Squeeze half a 
lemon into half a tumbler of hot water and add as much 
carbonate of soda as will cover a sixpence. Stir it well, and 
drink right off. This will cure a headache in less than half 
an hour. 

SOFT HIIITE HANDS.—For people who suffer from chap¬ 
ped or rough hands, the following lotion will help them to 
become white and soft. Take half a pint of bay rum, 2 ozs. 
glycerine, and the strained juice of two lemons. Mix well 
and bottle, as this quantity will last some time. Use on 
going to bed at night, or if the hands have been in water. 

“OPITIKI” BUTTER for Delicate Digestions. 

A BURNT SAUCEPAN.—The best way to clean a burnt 
saucepan is to fill it with cold water into which a generous 
allowance of soda has been added. Let it stand for about 
an hour and then slowly heat the water and let it simmer 
for a few minutes, and it will be found that all the burnt 
part will come away very easily. 

H ANDKERCHIEFS.-A little orris-root enclosed in a 
muslin bag and placed in the water in which handkerchiefs 
are boiled will give them a faint but most delightful per¬ 
fume, and if borax is added to the water in which they are 
rinsed they will he just stiff enough and not hard, as if 
starched. 

“IVAIPA” COAL Means Successful Cookery. 

PRESERVING LINOLEUM.—If linoleum is rubbed all 
over, not more than once a week, with a paraffin rag. it will 
preserve it and make it last twice as long. It is as* well 
not to do this more often than stated, as it darkens the 
linoleum if used too frequently, but it cleans wonderfully. 

TO PREVENT DOORMATS SLIPPING.—It is most annoy¬ 
ing when doormats are continually slipping on polised wood 
or oilcloth, and consequently never straight or in their right 
places, and in order to prevent, line them with carpet, old 
or new. They will then keep in their correct positions. 

A TOAST HINT.—As bread toasted in front of a fire is 
so much nicer than when gas is employed, a good way to 
do it and remain untoasted yourself is to take a piece of 
cardboard and push the handle otf the toasting-fork thiough 
the centre, thus making a screen from the heat of the fire. 


You get 100 doses of KCRftPEPTIC for 2/6 
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DAILY DELIVERIES ggJS&S: Try us—J. Burton, Ltd. Ph 6 r 


TEST FOR TINNED FOODS.—So many people have been 
poisoned through eating the various tinned foods, that it 
has made them rather dubious about buying them again. 
But an easy way of testing whether the contents of a tin 
are safe to eat is to pul a clean steel knife into the tin and 
let it remain for a minute. If there is any copper poison 
therein it will fly to the knife, and the contents should be 
thrown away at once. Tf the knife is perfectly clean, then 
the contents may be eaten with safety. 

TO CLEAN DISCOLOURED DECANTERS. Chop some 
potato skins finely and fill the bottle with them. Cork it 
well and leave for three days in a warm place. When the 
skins have fermented turn them out., rinse well, and the 
decanter will be quite clean. 


TO PREVENT CURTAIN PINS RUSTING.— A very good 
way of preventing the pins from rusting is to grease them 
well with vaseline before using. This also preserves the 
curtains, for there is nothing like rust for ruining them. 
The vaseline also enables the pin to slip through the lace 
quite easily. 

FOR SHINY COMPLEXIONS.—Soa.p should never be uso<l 
by anyone who has a shiny skin. Oatmeal, if used regu¬ 
larly. will remove the trouble. Make a muslin bag, and 
keep the oatmeal in this. Squeeze it into hot water and 
bathe the face. Tn drying do not rub hard, but pat the face 
with a towel, and then gently massage with the hands. 

.SOME GOOD HINTS.—To clean a fishy pan, pour out the 
grease, and wash the pan with hot soda-water. Then sprinkle 
well with pepper and place on the fire until the pepper turns 
brown. Wipe out with a dishcloth, and all smell will he 
gone. To clean a fishy pot place a tablespoon fill of salt 
and two tablespoonsful of vinegar in the pot. If the lid 
has been used, put it on again. Let the pot stand for an 
hour. Empty it. aiul rinse out with clean water. To remove 
tar from tlie hands, well rub the soiled part with dripping. 


RICE WATER— The water that rice is boiled in is. fre¬ 
quently thrown away, which is wasteful. It can be used in 
lots of ways. It is a useful and safe drink. It forms the 
basis of an excellent soup, and if lemon is added you can 
make a refreshing hot broth. Prom rice-water you can make 
a simple jelly by adding a little powdered gelatine, and giv¬ 
ing a strong flavouring of lemon or orange juice. Apart 
from its kitchen uses rice water can be serviceably used for 
stiffening old laces, fancy handkerchiefs, etc. 


iR©Na eeuGH essen6e 


1/6 
















Everything for the Home! 

INCLUDING 

Glass China Ironmongery 

Furniture Bedding Linoleums Toys 

Stationery* Etc., Etc. 
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The Famous Cheap Stores tor the People 

Look Out For Our 

|| PRE-WAR Prices! 

They will last while our Stock lasts 

'll • 

i •* 

Get in early anti buy while our Lines are still tit 
ROCK-BOTTOM PRICES 

1 * i • 

COUNTRY ORDERS receive special attention. No charge 
for packing or cases Free to Boat or Rail. 

The Great Household Stores 

LIMITED 

(WHERE THE BIG ELECTRIC SKY SIGN STANDS) 

KARANGAIIAI’E ROAD - AUCKLAND 
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The best ingredients are found in BURTON’S Bread. 


NEEDLE-TRICKED FINGERS.—When a lot of needlework 
is done, the first finger of the left hand usually suffers to 
a large extent by needle pricks and roughened skin. This 
can be smoothed down by rubbing pumice-stone over the 
affected part. If rubbing makes the finger sore, vaseline 
applied overnight will remove the soreness entirely. When 
doing much needle work it is best to use a finger shield, 
which can be bought from any draper for a penny. 

BLACKLEAD STAIN ON CARPETS.— This can be removed 
by spreading over it a paste made of fuller’s earth and 
water. Let the paste thoroughly dry and then brush off. 

We have Branches all over from FARMER’S MILK CO. 

WHEN THE MILK BURNS.—When milk has caught when 
boiling, remove it from the fire and put the saucepan in cold 
water. Add a pinch of salt to the milk, stir well, and the 
burned taste will disappear entirely. 

PATENT LEATHER POLISH.— Olive oil is the best thing 
to use for patent leather, as it preserves it and prevents it 
from cracking. To polish shoes, rub them with a well- 
oiled rag and polish with a soft cloth. 

LEMONS FOR STAINS.—The halves of lemons, after the 
juice has been squeezed out for cookery, should always be 
kept, because if rubbed on the kitchen table before scrub¬ 
bing they are exceedingly good for removing grease. They 
can also be used for removing stains from the hands. 

Clean Coal for Cooking—“WATPA.’* 

CLEANING BOOTS WITHOUT BLACKING.—First remove 
all dust and dirt, then rub a small quantity oT glycerine on 
them with a rag, and allow them to stand for ten minutes. 
Then polish well with a brush or duster. Tf cleaned in 
this manner they will retain their polish for several days, 
and no blacking of any kind is needed. 

LAUNDERING. 

Every housewife is supposed to know how to wash, hut as 
success of subsequent processes, such as starching, ironing, 
etc., depends upon correct washing, we offer a few sugges¬ 
tions:— 

Rain water should be used whenever possible as it As 
free from any dissolved mineral matter, and possesses the 
greatest solvent powers. Tf hard wajter must be used, 
soften with caustic soda. 

Mottled soap is best adapted for general use as it is not 
adulterated. Yellow soap is also good, provided it does not 


DING© Eucalyptus awarded 9 Gold Medals. 
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The House for Qua lity—try it—BURTON'S Bread. 

contain too much resin. Olive soaps do not lather so freely, 
because they contain less stearine, but are fine (for washing 
flannels., coloured goods and finery. Avoid watered cud al¬ 
ign] i soaps, 

Soa&fnc the clothes overnight is not ad visa hie, as the soil 
released from one garment will penetrate, everything ol-e in 
Inc tub. Soaking a lew hours in water containing a little 
sod a, will render soluble the albuminous matter caused by 
the exudations from the skin, and they can easily he washed 
clen n. 

Boiling clothes from twenty to forty minutes after wash¬ 
ing has the effect of whitening and sweetening them, anti 
causes \ he destruction of disease genus. 

A little ten put in the starch used for brown linen pre¬ 
serves its colour. 

Balt water is the best solution known for cleaning willow- 
ware and matting. 

To remove stains and discol on rations from tinware, try 
rubbing with a damp cloth dipped ill soda. 

An application of lemon juice and salt in a good sun ex¬ 
posure is an old and effective remedy for fruit and rust 
stains. 

Wet shoes should be stuffed with paper, which will absorb 
the moisture and prevent the shoes front getting hard. 

To prevent getting hold of the wrong medicine bottle in 
the dark, glue a long strip of sand-paper on the side of 
all bottles containing poison. The sensation when handling 
the bottle will arouse you to the impending danger. 

Much more juice will be obtained from a lemon or orange 
if the fruit is first covered with cold water and allowed to 
come to a boil before the fruit is cut. 

To prevent, getting dirt under tint finger nails when gar¬ 
dening, or working around oil or grease, rub the ends ojf 
the lingers with soap. Take care to get it well under the 
nails. When the hands are washed later, the soap comes out, 
bringing all the dirt with it. 

WASHING FLUID. Dissolve one pound of concentrated 
lye in one gallon of rain water, and two ounces each of 
muriate of ammonia and salts of tartar in one gallon of 
rain water. Mix the two well, keep in ft jug, and use 
cupful in your boiler. Add half cup more to ©ach ad¬ 
ditional boil erf til of clothes. 

In washing very heavy and coarse material, a little pul¬ 
verised soda and borax will he foiiiwl a great Rid. 


RED ARROW 0 ; ntment, healer oi* wounds 
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The Economical Housewife uses BURTON’S Bread. 


WOOLLENS AND SILKS.—Use suds of borax, potash, and 
olive oil soap. 

RINSING.—Where hard water is used add a tablespoonful 
of ascetic acid to the second rinse water. This decomposes 
any lime soap or lime salts remaining. If thoroughly rinspd, 
the clothes keep a good colour and wear better. 

No Poking, No Smuts, Less Ash—“W A IP A.* 

BLUING.—Ultramarine, largely sold to-day as a bluing, 
is insoluble in water, and is held in a state of suspension. 
In selecting a bluing, use one with a slight violet shade 
rather than greenish hue. Blue aniline, soluble in water*, 
is the best, for bluing. 

Put one ounce of powdered Prussian blue in a bottle with 
one quart of rain water, add one ounce of pulverised oxalic 
acid. Shake thoroughly. Use one tablespoonful to a tub 
of water. 

STARCHING.—If possible, always use so/ft water. If it 
cannot be had, add a little borax, which will neutralise the 
lime and keep the iron from sticking, as will a little salt, 
kerosene, paraffin or lard. Straining the starch after boiling 
will be found very helpful. 

BLANKETS, TO WASH.—Put two large tolblespoonsful of 
borax, and one pint of soft soap into .a tub of cold water, 
when dissolved put in a pair of blankets and let them re¬ 
main overnight; next rub them out and rinse thoroughly in 
two waters and hang them to dry: do not wring them. This 
recipe will also apply to the washing qjf all kinds of flannels 
and woollen goods. 

WHY’FLANNELS SHRINK.— 

1 . Soap has been rubbed on them instead of soap jelly 

being used. 

2. They have either been washed or rinsed in water 

too hot or too cold. 

3 . They have lain about wet, instead of being bung up 

to dry immediately. 

4 . They have been dried too slowly. 

5 . They have been dried so close to the fire that they 

steamed. 

6. They have been ironed while wet, with a very hot 

iron. 

Few people know how to hang sheets properly upon the 
line. Shake them well while still wet. and hang with the 
hems together and the hem edge pinned to the line. This 
prevents whipping the corners and lessens the wear .and 
tear, while the sheet will need less pulling. 


KURHPEPTie digests what you eat! 
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The House for duality—try It—BURTON’S BREAD, 


WASHING CHAMOIS LEATHER GLOVES.—Some people 
are rather bothered when washing chamois leather gloves, 
as they usually dry stiff and hard, hut if, instead of rins¬ 
ing them out in clear water, they hang them up to dry with 
the soap still in them, they will dry beautifully soft and 
look as good as new, 

BURNED DTSHES.—Do not go through the bother of 
scraping the burnt part of dishes, plates, etc. Put a little 
water and ashes into the dish to be cleaned, allow it to get 
warm, and the burned part will rub away as easily as 
posible. 

Frue Burning, Long Burning, Intense Heat—“IV ALP A” 


RECIFE FOB MAKING STARCH.—When making, mix 
with the starch a lump of sugar and a piece of butter about 
the same size. This will prevent the iron sticking, and im¬ 
parts an excellent gloss to the linen. 


CARE OF FERNS.—To keep ferns fresh and green ill the- 
year round get a large tub and put into it about two inches 
of water. Place the pots in this and allow the water to 
soak through the hole from the bottom. Quite cold water 
should not be. used.. Never pour water over the top of 
ferns. To give palms shining foliage wash them with a 
weak solution of milk and water. 


TO MEM) PLASTER GAP IN WALL.—When once the’ 
plaster begins to fall away from a wall, it is very difficult 
to mend it tidily, and the wall palper usually bursts re¬ 
peatedly. But hy pasting over the hole a piece oF plain 
white cotton, which must be allowed to dry, and then put¬ 
ting the wallpaper over it, the plaster will hold and the 
wall will not break out again. 


IRON HOLDERS.—Don’t throw nvvu\ old stockings or 
socks. Cut them into squares and cover with any old piece 
of sateen or cotton, and they will make very good iron- 
holders. Old kid gloves laid inside iron-holders prevent 
the heat from coming through and making the hand so hot. 

“OPITIKI” BUTTER COSTS NO lOIfft. 

STAINS ON POLISHED WOOD. -What is more annoying 
than to see marks made by hot dishes, etc., on polished 
wood? But they can be removed by spreading a thin paste 
of salad oil and salt over the mark and left for about an 
hour. Then rub it off with a soft cloth. 


RE© ARROW Ointment, soother of pain 
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we use no b!i ne the Best—J. Burton, Ltd* 


To take a cork out of a bottle when there is neither a 
. corkscrew nor a knife at hand, stick two safety pins 
together diagonally through the cork .opposite to each other. 
By puling on the upper part of the two pins you can re¬ 
move the cork easily. 

Very frequently when separating the whites from the 
yolks of eggs the yolk becomes broken and falls into the 
white. Dip a cloth in warm water, wring it dry, and touch 
the yolk with a corner of it, and the yolk will adhere to 
the cloth, and may be easily removed. 

Spotless Linen with *WAIPJr COAL, 

Candle grease can be removed from most materials by the 
application of a, little spirits of wine. This should he droo¬ 
ped on the spot and rubbed gently until the grease is 
worked off. Warm linseed oil, applied by a wad of silk, 
will remove candle grease from highly polished surfaces. 

Before using a new saucepan always fill it with water. 
If not an enamelled one, add a lump of soda and potato 
peelings, and let it boil for some hours. Then wash out 
thoroughly .and all danger of poisoning from ihe tinned lin¬ 
ing will be prevented. 

Should a cake he burnt on the outside through careless 
baking, scrape the black parts very carefully and brush 
over with beaten white oF egg. Then dust with castor 
sugar and put the cake back into the oven for live minutes, 
when all signs of burn will have disappeared. 

if you set a dish of water in the oven the cake will not 
burn. 

After baking a cake, stand the tin, directly you take it 
from the oven, on a cloth which has been wrung out of hot 
hot water. Leave a few minutes and then turn out. The 
cake will come out without any trouble. 

When you suspect that your cooking has been burned, 
lift the vessel quickly from the fire and stand in a par. of 
water for a few minutes. In almost every case the shorchod 
taste will disappear. 

Kettles may be kept thoroughly cleaned by boiling potato 
peelings in them. 

To prevent tinware from getting vust.y, rub we 11 with lard 
and nut in oven and heat thoroughly. It can then.be used in 
water continually, and it will remain bright and free from 
rust indefinitely. 

To prevent salt from lumping mix a teaspoonful of c«rh~ 
starch to cup of suit. 


IR0KR P0S, the great nerve and brain tonitc. 
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LAST BUT BEST! 


— 


(71 well known Recipe which has deen proved by 
the majority of Shorthand. Typistes in Auckland) 




TAKE a Six Months’ Course at 

Stott 8 Hoards Business College 

SHORTHAND 

Pitman’s made easy and interesting. 

TYPEWRITING 

Touch System on the Underwood, the World’s 

Favourite. 

BOOK-KEEPING 

A thorough, practical System, including business 
methods used in all commercial houses. 


INDIVIDUAL l-NSTRUCTION IN 
ALL SUBJECTS 


DAY AND EVENING CLASSES 

Call, write or phone for our Prospectus 

Stott 8 Hoare’s Business College 

23 SWANSON STREET 

* AUCKLAND 


Phone 1400 








































































































